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Who steals my purse steals trash... But he that filches 


from me my good name robs me of that which not 
enriches him and makes me poor indeed. 


— SHAKESPEARE 'e Ss U Ss 


an eloquent reason for IDENTIFICATION 
and VISKING q 


GIVES YOU AN IDEAL METHOD TO PROTECT YOUR NAME 








Who gets the credit for your good work if 
people don’t know it’s yours? You don’t! 
Who gets the blame if someone’s bad work 
is passed off as yours? You do. That’s why 
all of your products should be identified with 
jour name or brand. People buy with confi- 
dence when they buy by brand, for they know 
that the good faith and reputation of the 
firm stands behind what they buy. Confidence 
builds repeat sales . . . steady customers... 
volume business. Are you taking full advan- 
tage of identification to win that confidence? 


HERE'S HOW VISKING WILL HELP YOU 


Visking will provide you with attractive 
Store streamers, counter cards and price 
tards, imprinted with your name. Mats of 
"Rewspaper ads to tie in your name with 
Visking National advertising. The Visking 
att-department will work with you on any 
splay or package design problem. Let 
Visking help you feature YOUR NAME, 
build your reputation and increase your sales. 
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THE VISKING CORPORATION 


6733 WEST 65TH STREET ® CHICAGO, ILLINOIS 


CANADA: C. A. Pemberton and Co., Ltd., 189 Church Street, Toronto, Ont., Canada @ GREAT BRITAIN: John Crampton and Company, Ltd., Manchester 
AUSTRALIA AND NEW ZEALAND: Henry Berry & Co., Pty., Ltd., Main Offices, Melbourne and Wellington; Branches throughout Australia and New Zealand 











YOUR ASSURANCE 









Assure yourself of low production costs and fine 
quality, high yielding products by installing a 
New, High-Capacity Buffalo Self-Emptying Silent 
Cutter in YOUR sausage kitchen. 

You'll increase your sausage profits. You'll save 
time. You'll reduce your payroll expense. You'll 
cut power costs, and your maintenance expense 
will drop to an all-time low. 

More than a dozen exclusive features are com- 
bined in this New Buffalo Cutter to give Sausage 
Makers an entirely new standard of operating 
efficiency. 

The fast, air-operated emptying device is the 
safest, cleanest and simplest emptying method 
ever developed. The adjustable, fully enclosed 
bowl support bearing assemblies mean long life 
and smooth, trouble-free operation. The heavy 


OF LOWEST POSSIBLE 
PRODUCTION COSTS 


knife shaft, supported by four oversized bearings 
—two on each side of the knives—reduces vi- 
bration and wear, and guarantees true running 
knives—always in perfect adjustment to the bowl. 

Consider these and the many other Buffalo fea- 
tures. And figure what the large bowl capacity 
and high operating speed can mean in terms of 
greater profit for YOU. Write today for com- 
plete information. Built in four sizes with capaci- 
ties of 200, 350, 600 and 800 Ibs. 


JOHN E. SMITH’S SONS CO. 


Buffalo . Chicago . Dallas . Los Angeles . Brooklyn 


New BUFFALO Self-Emyatying Silent Cutters 
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“BOSS” CUTTER 
gues. 
AMAZING PERFORMANCE 











LUCCA PACKING HOUSE 
High Grade Italian Sausages 


1138-1140 WEST RANDOLPH ST. 
HAYMARKET 409 


CHICAGO, 


August 8, 1939 


The Cincinnati Butchers’ Supply Co., 
¥ 


’ 


Chicago, Illinois 


Gentlemen: 


Your No. 521, size #50-A "BOSS" Silent Cutter was placed in service 
just ten days ago. Despite the limited time the machine has been 


in operation we are prompted to express our appreciation as a result 
of its amazing performance. 


The cutting time has been reduced at least 50 percent. Texture of 
our finished product has shown remarkable improvement. We have a 
decided increase in our yield resulting from the fact that there is 


no burning of the meat, all made possible, we believe, by your cutting 


principle. 


It has exceeded in every manner our expectations and your claims and 
we are therefore pleased to present this letter of commendation. 


Yours very truly, 
LUCCA PACKING HOUSE 


fe 











Lucca is lucky to have the ad- 
vantages this wonderful machine 
assures, and they are kind enough 
to say so. Let us prove to you, too, 
that “BOSS” means 


Best Of Satisfactory Service 











The Cincinnati Butchers’ Supply Company 


824 Exchange Ave., U. 


Chicago, Ill. 


S. Yards, Mfrs. “‘BOSS’’ Machines for Killing, sete det tone rae 
Sausage Making, Rendering Cincinnati, Ohio 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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Daily Market Service 
(Mail and Wire) 
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Your Sausage Maker 
Knows These Facts 


about 


Armour Casings 
















Because of their texture, Armour natural casings 4 Armour natural casings keep frankfurts juicy and 
= permit great smoke penetration, thereby giving @ tender. 
sausage a highly appetizing flavor —a fact that is 5 
recognized by experienced sausage makers. e Armour natural casings afford maximum yield. 
Armour natural casings protect the fine flavor of 6 Armour natural casings cling tightly to the saus- 
® sausage. Like the natural skin of fruits and vege- ® age and give it a well filled appearance at all times. 
tables, natural casings are excellent protectors of : , 
flavor and quality. 7 Sausage in Armour natural casings stays tender 
® and it slices easily. 


Sausage makers report savings as high as %¢ per 
® pound on finished product in Armour natural 8 Sausage in Armour natural casings looks natural 
beef casings. =» and has a broad sales appeal. 


For finer, tastier sausage products .. . use Armour’s Natural Casings. Their high and uniform quality 
makes them your logical choice. . . . Give your order to the local Armour Branch House today. 


ARMOUR A4Nc COMPANY 


UNION STOCK YARDS - CHICAGO 
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Packers Find 
Modernization Pays 


HIS article summarizes results of 

a study made in 23 meat plants in 
the Middle Atlantic states to deter- 
mine whether modernization pays. 

The author is field representative 
for a firm of accountants and contacts 
packer clients. He has access to books 
and records and is in a favorable posi- 
tion to observe and evaluate effects of 
policies on profit and loss statements. 

“As this article shows,” he says, 
“modernization has big profit possibil- 
ities, even when conditions are un- 
favorable for the industry generally. 
Too few packers have modernized their 
plants because they are dubious of gen- 
eral statements about packinghouse 
modernization, which lack figures to 
back them up, or because they do not 
believe that streamlined equipment 
can overcome low profits or no profits 
in bad years. Considering that many 
packers lost money in 1938, showing 
made by these 23 firms is enlightening. 

“Since figures in before and after 
statements (Tables 1 and 2) were com- 
piled with only one objective—to de- 
termine whether modernization pays 
profits, and how much—they should 
not be used to check averages. 

“It is interesting to note that over- 
head percentage on sales of these 23 
packers decreased a fraction of 1 per 
cent after modernization, despite an 
18 per cent increase in volume. This 
indicates that plants studied were not 
operating at capacity before modern- 
izing, because of obsolete equipment.” 











By ARTHUR ROBERTS 


HEN a meat packer is approached to invest 

W in modernization—whether in the form of 

a new hog dehairer, air conditioning in 

coolers and processing departments, a grinder for 

cracklings and bones, or material handling equip- 

ment—the first question he asks is: “‘Will the invest- 
ment pay?” 

Insofar as we know, this query has never been 
answered except with general explanations of the 
profitable advantages of any form of modernization 
in meat packing processes. Generalities, however, 
too often fail to convince. Therefore, many packers, 
particularly those of moderate size who would bene- 
fit substantially by modernization, do not invest in 
it. 

A definite answer covering the potential profit 
possibilities of packinghouse modernization is of 
considerable importance to this industry. Inasmuch 
as this information was obtainable from no source 
known to us, we analyzed the business records of 23 
packers who modernized their plants in one way or 
another during 1938 and compared their profit and 
loss statements with 1937, when they were operating 
with obsolete, inefficient equipment, or were per- 


forming certain operations by hand instead of with 
machines. 
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RISE 


PROFITS 
Wuen You Mobernize 


The composite and condensed comparative state- 
ments that follow reveal with X-ray clarity the 
profit-building punch in modernization. Type of 
modernization was not considered. The only objec- 
tive of this study was to show the profitable after- 
math of any form of packinghouse modernization, 
whether it involved installation of a new bacon press 
or brine-making equipment. Table 1 on the next 
page is the 1937 statement showing average operat- 
ing figures for 23 packers before modernization. 


The 1938 profit and loss statement in composite 
form for the same 23 packers who modernized their 
operations in some manner after 1937 is shown in 
Table 2, on the same page. 


Production Costs Drop 


Notice that cost of products sold (expressed as a 
percentage of sales) dropped 2.2 per cent after mod- 
ernization. This is a big decrease in the meat pack- 
ing industry, where margins and net profits are low 
and where only a 1 per cent saving may mean the 
difference between profit and loss. 

The greater speed and adequacy of modern equip- 
ment offer big possibilities for savings in meat 
processing and manufacturing, even in plants of 
limited capacity. New labor-saving methods have 
been developed by packinghouse engineers and 
equipment manufacturers which go a long way to- 
ward assuring profits to an industry which must 
watch its pennies. 

Obsolete machinery or hand operations are costly. 
Many packers have had to show profits on a margin 
of %c per pound of product. One way to do this is to 











keep costs down—one way to keep down 
labor and overhead expense is to utilize 
modern equipment. 

The efficient bacon processing equip- 
ment installed in 1938 and covered in 
this survey furnishes a good example 
of how packinghouse modernization re- 
duces costs for packers of limited ca- 
pacity, as well as for those with heavy 
tonnage. Five packers among those 
serving as “guinea pigs” for this study 
had modernized their bacon slicing 
rooms. New bacon slicing machines cut 
their slicing and packaging costs as 
much as 33.6 per cent. 

One plant, with an output of 2,000 
Ibs. daily, cut its labor expense 23 per 
cent after installing high-speed form- 
ing, slicing and packaging equipment. 
Cost of wrapping was reduced one-third 
in another plant and capacity was dou- 
bled. Modernization of bacon slicing 
rooms. included scales, bacon presses, 
stainless steel wrapping tables, con- 
veyors and air-conditioning equipment. 

With a modern slicing machine and 
conveyor layout, groupers and scalers 
can determine more quickly how many 
slices go into a pound and graders, 
wrappers and packers need never be idle. 
They can work at top speed constantly 
because modern packinghouse equip- 
ment is built to handle peak production 
as easily as low-spot output. 


Slicing and Packaging Costs Cut 

Other cost-reducing features of mod- 
ern bacon slicing equipment are: Bacon 
need not be sharp-frozen to be sliced 
properly; slices do not crack at 32 de- 
grees F. when folded in the wrapper; 
fat does not separate from lean; tem- 
perature variations do not affect color; 
employes can work in more comfortable 
interiors. All these advantages speed 
up production and reduce slicing and 
packaging costs. 

The new bacon presses installed are 
producing better squared and sized 
slabs, either skinned or unskinned, and 
are turning out bacon faster at lower 
forming expense. Light bellies and 
skips are built up in thickness and 
heavy bellies are thinned down, pro- 
ducing substantial savings over old 
methods of operation. 








Out of the Red through Modernization 


TABLE 1.—EXPENSES AND INCOME BEFORE 


MODERNIZATION 
Per Cent 
GOES ac ecntccedsabetencessaceé $246,992.51 100.0 
Cost of products sold, including 
labor and packaging........ 211,919.57 85.8 
Qae S Ss ba Zo cst wdewds $35,072.94 14.2 


Overhead expenses, including 
power, steam, light, repairs 
and maintenance to buildings 
and equipment, rent or equiv- 
alent in taxes and mortgage 
interest, depreciation, refrig- 
eration, insurance, advertis- 
ing, bad accounts, selling ex- 
pense, administrative ex- 
pense, interest paid, taxes 
other than on mortgages, 
truck expenses, miscellaneous. . .$37,295.87 
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TABLE 2.—EXPENSES AND INCOME AFTER 
MODERNIZATION 
Per Cent 
GOBER  ccccccccvcccecsccoscces $292,192.14 100.0 
Cost of products sold, including 
labor and packaging........ 244,272.63 83.6 


— 


GEOSS MATER 2.cccccccccsisceses $47,919.51 16.4 
Overhead expenses, including 
power, steam, light, repairs 
and maintenance to buildings 
and equipment, rent or equiv- 
alent in taxes and mortgage 
interest, depreciation, refrig- 
eration, insurance, advertis- 
ing, bad accounts, selling ex- 
pense, administrative ex- 
pense, interest paid, taxes 
other than on mortgages. 
truck expenses, miscellaneous. .$43,828.82 15.0 


BN EE hcddccccesceeneseses $4,090.69 14 





Not only is modern equipment reduc- 
ing labor cost per unit processed, but 
its use is also decreasing spoilage and 
waste. Two packers paid for their new 
bacon presses in less than a year 
through elimination of excessive scraps 
and waste experienced with old equip- 
ment. 


Net profit in the packing industry, lit- 
tle as it has been for years, is con- 
tinually hit by losses caused by shrink, 
mould and spoilage. Six packers mini- 
mized these hazards by modernizing 
plant refrigeration while five installed 
air-conditioning equipment. Close con- 
trol of humidity, temperature and air 
circulation reduced costs for those in- 
stalling air-conditioning equipment, 
through the elimination of slime, mould 
and off-color and by keeping shrink at a 
minimum. 

Where air conditioning is used for 
storage or processing, it reduces shrink 
and, consequently, results in retention 
of greater weight and value in fresh 


BETTER PRODUCT—LOWER COST 


One meat packing plant with daily produc- 
tion of 2,000 Ibs. of sliced bacon cut its 
departmental costs 23 per cent after in- 
stalling high speed forming, slicing and 
packaging equipment. 


























meats. Shrinkage, discoloration, ex- 
cessive drying in storage, wet dripping 
walls and condensation are eliminated 
with air-conditioning equipment. One 
packer in the group analyzed has saved 
1% per cent of selling weight since in- 
stalling modern refrigerating and air- 
conditioning apparatus. He was in the 
red in 1937, but switched to the black 
in 1938, largely as a result of his air- 
conditioning installation. 


Even smokehouse costs may be re- 
duced with air conditioning. One 
packer modernized a brick smokehouse 
with equipment which automatically 
regulates temperature, humidity, smoke, 
density and air circulation. He has re- 
duced shrink and is obtaining more uni- 
form color and flavor in products pass- 
ing through the house. 


Saving with Conveyors 


A meat washer installed in one plant 
cut in half the washing costs on pickled 
meats. A circulating brine system re- 
duced labor expense 30 per cent and 
quantity of salt used 20 per cent in 
another instance. New tripe cleaning 
equipment brought a 35 per cent cost 
reduction for another packer. One 
packer who modernized his tripe clean- 
ing department has lowered his scald- 
ing and cleaning expenditures 32 
per cent. 

Costs were cut on the entire hog 
production line where new dehairers 
were installed. Modern dehairers are 
speedier and can handle peak loads 
more readily. Dehairing equipment 
holds the key to low costs on the hog 
killing floor. Our experience with pack- 
ing plant costs has brought this sharply 
to our attention more than once, 

If the hog dehairer is inefficient or 
badly coordinated with other equipment 
in the department, much time is lost 
and costs are high. Labor expense was 
cut in half at the scalding vats in plants 
where modern scraping and scalding 
equipment was installed by those cov- 
ered in this field study. 

Conveying equipment is not used i 
packinghouses to the extent it should 
be. Three packers covered in this sut- 
vey installed conveyors for carrying 
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cured meats from soaking vats, through 
high pressure washer to smokehouses; 
for carrying tripe from tripe washers 
to tripe scalders, and for handling car- 
easses through slaughtering and dress- 
ing operations to chill room. Handling 
costs were reduced as much as 40 per 
cent as a result of these conveyor in- 
stallations. 


Weighing and Grinding 


Modern weighing machines. give 
weights instantly and accurately. With 
only a small profit margin per pound, 
the packer must weigh to the hairline. 
Unless weighing equipment is up-to- 
date, it is likely to be inaccurate and 
costly, particularly on small cuts and 
packaged goods, 

Grinding costs were reduced with 
new grinders used for cracklings, bones, 
dried blood, tankage and other by- 
products. More uniform grinding re- 
sulted from use of this equipment. Fats, 
bones, carcasses and viscera were re- 
duced to uniform fineness. 


Rendering cost may be reduced as 
much as 50 per cent through utilization 
of modern equipment. 


Not only did modern equipment cut 
costs of production by reducing labor 
expense and spoilage, but also by low- 
ering charges to general overhead, 
which, despite an increase of 18.3 per 
cent in sales, dropped Yo of 1 per cent 
after modernization for the packers 
surveyed. Lower overhead was account- 
ed for in part by reduced power and 
steam consumption and lower mainte- 
nance expense. 


Old Equipment Costly 


Old equipment is costly to operate 
and maintain. Breakdowns occur fre- 
quently and cause delays which in- 
crease production expense as well as 
result in repair bills. One modern 


SCIENCE AIDS SAUSAGE MAKER 


Air-conditioned smokehouses are cutting 

costs and turning out more uniform prod- 

ucts by closely controlling all factors in- 

fluencing smoking results. Product on 

trucks is in air-conditioned smokehouse 
ready for smoking. 


smoker installation cut sawdust bills 
65 per cent, reduced smoking time 
and eliminated a bad fire hazard. 

Old equipment may satisfy produc- 
tion demand if pushed to the limit, but 
this is never a satisfactory operating 
condition. Modern equipment of larger 
capacity and greater speed will handle 
the same output with greater ease and 
at minimum operating cost. 

The substantial increase in sales 
shown in Table 2 was due directly or 
indirectly to modernization, with its 
improvement in appearance of products 





EFFICIENCY HERE RESULTS IN LARGE SAVINGS 


Hog slaughtering and dressing require a large working force, but continual improve- 

ment in equipment and methods has reduced the processing cost per aniffial. Con- 

veyors and chutes are used extensively to handle carcasses and offal from one operation 
to another and to lower floors. 


The National Provisioner—September 30, 1939 


and packages. New ham boilers, for ex- 
ample, put more appetite appeal in 
hams, gave them full flavor, firmness 
and uniform shape. A new smoker in- 
stallation improved the flavor and 
aroma of smoked meats and improved 
their appearance. 


Selling Expenses Cut 


With eye and appetite appeal im- 
proved, sales naturally increased. Pack- 
ers went after business more ener- 
getically after modernization. Their ad- 
vertising budgets increased 28 per cent 
on the average. Advertising is much 
more effective when tied in with modern 
methods; naturally, packers invested 
more heavily in efforts to build con- 
sumer demand. They felt they had 
“what it takes” to increase business 
and went after more volume with 
greater vigor. Selling expense dropped 
after modernization because packers 
had better quality to offer, less sales 
resistance was experienced and repeat 
business increased. 


The combined net loss of the 23 pack- 
ers before modernization was %po of 1 
per cent. The profit after moderniza- 
tion was 1.4 per cent, which is high con- 
sidering the fact that many packers lost 
money in 1938 and that the average net 
for years has been less than 1 per cent. 


It is evident from this study that ob- 
solete equipment was throttling profits 
because sales began to climb immedi- 
ately after modernization. The com- 
parative statements show clearly that 
packinghouse modernization has _ tre- 
mendous sales-building, cost-cutting and 
profit-producing power—more so, we 
imagine, than many packers surmise. 

Sales increases averaged $45,199.63 
and net profits, $6,313.62. Moderniza- 
tion investment, including the neces- 
sary alterations and installations, aver- 
aged $16,400, which means that the 
modern equipment will pay for itself in 
a little over two years. Some packers 
may do better, some not so well, but, in 
general, modernization pays real divi- 
dends. 


(Continued on page 37.) 






































How the Army 
Handles Meat 


By ARNOLD KRUCKMAN 


ORE than 75,000,000 Ibs. of meat 
M is purchased annually for the 
regular standing army of the 
United States, each enlisted man being 
allowed 18 oz. of meat per day. 

Meat is not only the largest single 
item in the military menu, but is con- 
sidered one of the most important in 
the army’s entire food plan. More money 
is paid for meat than for any other food 
staple. 

To handle this important food effi- 
ciently, the army maintains 12 major 
schools where it teaches 1,000 young 
men every year to become skilled meat 
men. The schools are operated by the 
Quartermaster’s Corps and are located 
at Camp Devons, Mass.; Fort Totten, 
N. Y.; Fort Mead, Md.; Fort Benning, 
Ga.; Fort Sheridan, Ill.; Fort Riley, 
Kas.; Fort Sam Houston, Tex.; the 
Presidio, San Francisco; Fort Harrison, 
Ind.; and in the Canal Zone, Hawaii, and 
the Philippines. 


Learn to Cut and Cook Meat 


Each student receives at least four 
months’ training. There is an average 
of 50 men in each class. They are taught 
to cook and to bake as well as to handle 
meat. At the end of the four-month 
course of training those who have spe- 
cial aptitudes as cooks or bakers are de- 
tailed to such duties, and those who 
make the best meat men are spread 
around among the 300 army posts to 
serve at the commissaries. 

While not every “butcher” must cook 
and bake, it is interesting to find that 
every cook and baker must learn the 
fundamentals of meat handling in the 
army. Choice of meat is not more im- 
portant than its preparation. It is for 
this reason that the army obliges its 
cooks to study meat and the methods by 
which meat is made ready for the cook. 
Officers of the army emphasize that there 
is a sharp difference between the style 
of army cooking and cooking for 
civilians. They declare the advantage is 
with the army. Army meat preparation 
and cooking are mass production. Meat 
is prepared for units of 250 men. Roasts 
that weigh 18 lbs. are commonplace in 
the army mess. 


Combine Theory and Practice 


Instruction courses at the schools are 
entirely practical. The students alter- 
nate theoretical instruction and demon- 
stration with actual mess experience. 
On every other day they take over the 
duties of preparing the meat, and of 
cooking the food and baking the bread 
and pastries for the unit to which they 
are attached. Half the students attend 
the class, while the other half take over 
the mess. The object is not only to give 
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the men practical experience, but to keep 
the classes down to 25 persons. It has 
been found that groups of this size may 
be more easily and more thoroughly in- 
structed. 


The teaching staff is composed solely 
of non-commissioned officers. They are 
competent men who usually have been 
in the army for a long time. The curri- 
cula, based on commercial practice, are 
founded on meat handling as it has 
been developed in commercial wholesale 
and retail businesses. The whole tech- 
nique of meat cutting follows modern 
and economical lines. Nutrition, merits 
of various parts of a carcass, their rela- 
tive food and money value, are discussed 
and illustrated. Some of the best au- 
thorities in civil life appear before the 
classes and amplify the instructions of 
the regular teachers. 


Extra Pay for Meat Knowledge 


After the men have finished a four- 
month course, they are detailed to line 
regiments. The food problems of a regi- 
ment are entrusted to a unit called a 
“mess.” Each mess has a mess sergeant 
and three aides who appear on the pay- 
rolls as cooks. However, one of the cooks 
is a baker, and another a meat spe- 
cialist. The mess sergeant is a highly 
competent meat specialist himself and 
acts as purchasing agent, known in the 





army as procurement officer. He makes 
all purchases on a competitive basis. 

Sergeants rate as technicians and 
usually receive $154 cash per month, 
plus lodging, board, clothes and medica] 
care, which are estimated to have an 
additional value of $70. The meat spe- 
cialist, who has no rank as a rule, re- 
ceives the base pay of a first class 
private, which is $30 cash per month, 
plus his specialist’s bonus, ranging from 
$10 to $20 additional. Thus, with his 
board, lodging, clothes and medical at- 
tention, the army estimates he receives 
from $110 to $120 per month. 

The butcher-specialist soldier, as 
he is known in the army, also is de- 
tailed to the post commissary. There 
are more than 300 posts in the United 
States and its possessions. The com- 
missaries are operated for the service 
of the officers and the married non- 
commissioned officers. Each commissary 
has a very well stocked and equipped 
meat market. The trade is always brisk. 

Butcher-soldiers invariably work be- 
tween 8 and 10 hours each day. They 
work with the usual facilities of a meat 
market. Every post meat shop has a 
refrigeration unit, either electrical, ice, 
or brine. The tools are the usual blocks, 
saws, knives, grinders and similar ap- 
paratus. Often there are _ several 

(Continued on page 43.) 





THE ARMY WON IN THIS CONTEST 


A meat cooking contest held at the Swift exhibit at the New York World’s Fair 4 

short time ago gave the army a victory over the navy in meat cookery. At the 

left are Sergeant Major Edward J. Monahan and Chef Daniel E. George of the 

army and at the right are their naval contestants. The army’s victory was by @ 
score of four to two. 
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Convention Speakers to Probe Vital Issues 
Affecting the Meat Industry 


ISCUSSIONS 
D calculated to 
throw light 
on future trends of 
business in general 
and of the meat 
packing industry 
in particular will 
comprise an impor- 
tant part of the 
program for the 
thirty - fourth an- 
ual Institute con- 
vention at Drake 
Hotel, Chicago, on 
October 20 to 24. 
With thoughts concerning possible 
future business activities uppermost in 
the minds of most meat packers, the 
Institute has directed unusual emphasis 
to that part of its program dealing with 
the outlook. Prominent speakers from 
both within and without the meat pack- 
ing industry have been scheduled to dis- 
cuss and analyze the present and to 
indicate, where possible, what direction 
they think the future course of business 
operations may take. 


T. HENRY 
FOSTER 


Following the sectional meetings on 
Friday and Saturday, October 20 and 
21, the regular convention sessions will 
be held on Monday and Tuesday, Octo- 
ber 23 and 24. 


T. Henry Foster, chairman of the 
board of directors of the Institute, and 
president of John Morrell and Co., will 
deliver the opening address on Monday 
morning. What Mr. Foster has to say 
will be listened to with much interest, 
both because of his position as chair- 
man of the board of the industry’s trade 
organization and also because of his 
standing in the industry. 


Will There Be Plenty of Livestock? 


One of the most important subjects 
on the convention program, from the 
meat packer’s viewpoint, is “The Out- 
look for Supplies of Livestock.” C. A. 
Burmeister, already well known to In- 
stitute members for the expert analyses 
of the supply situation he has delivered 
at former Institute conventions, will 
outline the most recent data concerning 
livestock supplies and other information 
that the U. S. Department of Agricul- 
ture has coilected in this connection. 
Mr. Burmeister is a member of the staff 
of the Division of Marketing Research, 
Bureau of Agricultural Economics, U. S. 
Department of Agriculture. 


Mr. Burmeister’s talk will give meat 
packers some idea as to marketings of 
cattle and hogs during the coming year, 
what changes may be expected in the 
purchasing power of consumers, and 
other information which offers meat 
packers a background for planning op- 
erations for their business during the 
coming months. 


Closely tied in with Mr. Burmeister’s 
subject is that dealing with “The Out- 
look for the Meat Packing Industry.” 
W. S. Clithero, vice president of Armour 
and Company, will discuss this very im- 
portant subject. 


How Meat Fits into the Picture 


Mr. Clithero has taken an active part 
in the operating activities of one of the 
industry’s largest meat packing com- 
panies for a number of years and is 
well qualified to analyze the existing 
business situation and what it means 


tive talks dealing directly with the com- 
ing year’s activities, both within and 
outside the meat packing industry, also 
are scheduled for this year’s convention 
program. Announcement of the sub- 
jects will be made at a later date. 
Programs for the Sectional Meetings 
are well under way and those for the 
Chemistry, Operating, and Engineering 
and Construction sections and the Sau- 
sage Division are practically completed 
and were announced in THE NATIONAL 
PROVISIONER of September 23, page 12. 
Reference to this will show the mass 


PROMINENT SPEAKERS ON INSTITUTE CONVENTION PROGRAM 


W. B. DONHAM C. A. BURMEISTER 


to the future activities of the meat 
packing industry. 

“The General Business Situation and 
Outlook” is a subject of spécial interest 
at the present time. Wallace B. Don- 
ham, dean of the graduate school of 
Business Administration of Harvard 
University, will outline and review gen- 
eral business conditions and will dis- 
cuss the probable course business activi- 
ties may take within the next few 
months. Dean Donham has been prom- 
inent in affairs of business and banking 
for more than a quarter of a century 
and has been dean of the School of Busi- 
ness Administration of Harvard Uni- 
versity since 1919. He is considered one 
of America’s foremost educators and 
his background well qualifies him for a 
discussion of a very timely subject. 


Efficiency in the Hog Business 


H. H. Kildee, dean of the Division of 
Agriculture of Iowa State College of 
Agriculture, well known to most meat 
packers and leaders of agriculture, will 
address the convention on “Improving 
Efficiency in the Hog Business.” Dean 
Kildee is a native of Iowa and has been 
very close to the problems of livestock 
production in a state noted for advanced 
methods of feeding, breeding and man- 
agement of livestock. He will analyze 
these developments and what they mean 
to the livestock and meat industry. 


Many other interesting and informa- 
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W. S. CLITHERO H. H. KILDEE 
of information on the various subjects 
available to men connected with these 
particular branches of the industry. Each 
year attendance at the Sectional Meet- 
ings has shown the increased interest 
prevailing and the programs of this 
division for the present convention 
promise to be even better than those 
preceding. 

On the gayer side of the convention, 
a dinner dance and entertainment has 
been scheduled for Monday in the Gold 
Coast room at the Drake, and the annual 
dinner will take place in the Grand 
Ballroom of the Palmer House on Tues- 
day evening, October 24. 


The largest number of exhibits of 
packinghouse machinery and supplies 
in the history of Institute conventions 
will be on display throughout the period 
of the convention. 


S. AFRICAN EXPERT RETIRES 


Col. James Irvine-Smith, the man 
credited with the development of the 
$2,500,000 abattoir and livestock mar- 
ket at Johannesburg, South Africa, has 
retired after 32 years of service. A 
graduate of Glasgow Veterinary Col- 
lege, the colonel went to South Africa 
in 1900 and later organized a system of 
meat inspection there. He also pioneered 
in the export of chilled beef. 
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BUILDS SALES 


When you cure with the NEVERFAIL 
3-Day Ham Cure, you also pre-season 
your product. That’s because a unique, 
aromatic flavor goes in with the cure 
—permeates every morsel and fibre of 
the meat with its savory fragrance. 
Seasoning, applied only outside in 
cooking, cannot produce this through- 
and-through goodness. No other method 
of curing duplicates its distinctive flavor. 





The biggest hog crop in years ought to have brought pork prices down. 
Instead they sky-rocketed...on anticipation of increased foreign demand. 
Possibly a domestic “buyers’ strike’ will bring prices down again. 


Protect yourself against these severe, unpredictable fluctuations. Re- 
duce the processing period to the shortest possible time with the NEVER- 
FAIL 3-Day Ham Cure. On a rising market, it enables you to rapidly 
increase output with your present facilities and working capital. If the 
market falls, it protects you against undue loss on top-heavy inventories. 


No matter what the trend, you will find that NEVERFAIL-cured hams sell 
faster and better. They are always uniformly mild, deliciously tender, 
juicy yet firm, even in eye-catching pink color. Besides, they have the 
distinctive Pre-Seasoned flavor that makes customers remember and 
reorder. Ask any user! Or better yet, let us arrange a demonstration 
in your own plant. Write us! 


Distinctive FLAVOR wins lasting FAVOR! 


H. J. MAYER & SONS CO. 
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English Export Cuts 
I. 


Recognizing the possibility that the 
export market may become broader as a 
result of the war in Europe, an Eastern 
packer asks for information on the cure 
and handling of several export cuts. He 
writes: 

Editor THE NATIONAL PROVISIONER: 


Can you tell us how such export cuts as Cumber- 
land and Wiltshire sides and English bellies are 
made and cured? How does the handling of short 
cut hams for export differ from the method fol- 
lowed in producing these hams for the domestic 
market? 


The making of export cuts for the 
English market is not an easy undertak- 
ing and should not be attempted without 
thorough study. Some packers cannot 
handle this type of business because 
they are not able to obtain the kind of 
hogs from which satisfactory export 
cuts can be made. This applies particu- 
larly to sides and bellies; many packers 
can turn out satisfactory short cut 
hams. 

Wiltshires and Cumberlands are made 
from bacon hogs. Such hogs have long, 
deep, smooth sides with a light, even 
covering of fat over the entire carcass 
which is especially uniform on the back 
and sides. Hams are full but lean, and 
shoulders light and smooth. Flesh must 
be firm and the fat solid. Bacon hogs 
are generally barrows, but smooth, clear 
sows are sometimes used. 


Selecting Wiltshires 


Wiltshires are the highest grade of 
bacon sides. They come from choice, 
lean bacon hogs and are selected espe- 
cially for thickness of lean meat with a 
light, even covering of fat which does 
not exceed 1% in. thickness at the shoul- 
der in the best grades. Selection for fat 
limits should be made on the killing 
floor by “trying” through skin and fat 
on top of shoulder to the back bone. The 
sides average 40 to 70 lbs. and usually 
weigh from 50 to 60 Ibs. 


Sides should be evenly singed on the 
killing floor, but not burned, as the skin 
will crack in cure if over-singed. The 
skin, when properly singed, should be a 
light golden brown and tender enough 
to be readily punctured with a toothpick. 
: Singeing may be done with torches or, 
if the volume justifies its installation, 
the operation may be carried on in a 
vertical retort through which the hogs 
are conveyed. 


Following are the Chicago Board of 
Trade specifications for Wiltshire sides: 
“Wiltshire sides shall be made from 
nice smooth selected hogs. The shoul- 
der, side and ham left together in one 
Piece. The foreleg to be cut off at, or 


above, the knee joint, and the hind leg 
at, or above, the hock joint. The shoul- 
der ribs, neck bone, back bone, aitch 
bone, skirt and loose fat to be removed. 
The breast bone to be sawed, or cut 
down even with the face of the side. 
Neatly trimmed on the belly and 
squared on the neck.” 

Wiltshires comprise the entire side 
with the aitch bone removed and back 
bone sawed off even with the meat. 
Aitch bone is removed by cutting 
through center of slip bone at an angle 
of 45 degs. toward the ham. It is then 
cut out and broken at the joint. Spare- 
ribs and neck rib are left in. Skirt is 
trimmed out close to the rib without 
scoring the covering over the rib. 

On barrow hogs the belly is trimmed 
just enough to remove rough edges. This 
also applies to clear sows; seedy sows 
are not considered suitable for Wilt- 
shires, but if there is only an indication 
of seed they can be used for second 
grade by trimming seedless. 


Dry Salt Cure 


Back bone must be carefully removed 
so that the loin is not scored. The loin 
should present a nicely rounded appear- 
ance after the back bone is sawed out, 
with the buttons showing the entire 
length of the loin. 


When dry salt cure is used on Wilt- 
shire sides they are pumped with 100 
deg. pickle containing 8 to 10 lbs. of 
sodium nitrate per 100 gals. The sides 
are pumped according to the following 
schedule: 


3 strokes in shoulder 
3 strokes in loin 
4 strokes in ham 


Two oz. of pickle are injected with each 
stroke. 

The sides are first dipped in 100-deg. 
brine. Lean surfaces are sprinkled with 
sodium nitrate, using 3 or 4 oz. per 100 
Ibs. of meat, and entire side is thor- 
oughly rubbed with salt. About 5 to 6 
Ibs. of salt is used for each 100 lbs. of 
meat. Shoulders, loins and hams are 
salted most heavily. The salted sides 
are piled with the flesh side up and skin 
side down, 12 to 14 pieces high. They 
are packed as tightly as possible to ex- 
clude air. Fine salt is sprinkled over 
each layer before the next is added. 
Wiltshires are overhauled in 10 to 15 
days. 


Sweet Pickle Cure 


Wiltshires are sometimes sweet pickle 
cured. They are pumped in the same 
way as for dry cure and are then placed 
in the pickling vats, which are filled 
about two-thirds full.. A mixture of salt 
and nitrate is sprinkled over the face 
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of each side on the basis of 4 oz. of ni- 
trate to each 100 lbs. of meat. The 
curing vat is then filled with 72 deg. 
pickle. Sides are overhauled every 7 
days. 

Sides of 65-lb. average and down 
should be taken out of cure at 16 to 18 
days and the 65-lb. average and up at 
16 to 21 days. It is preferable to pull 
Wiltshires at 2 or 3 days under the 
maximum cured age. This assures that 
the cure will be as mild as possible. 

Canadian processors cure their Wilt- 
shires in large vats. They are heavily 
pumped with 100 deg. salometer brine 
containing 10 lbs. saltpeter per 100 gals. 
of pickle. Sides are injected with 5% to 
6 per cent of their weight in pickle. 
Two ounces of a salt-nitrate mixture 
are placed in blade bone pocket and 
about 1 lb. salt is sprinkled lightly over 
each side. The sides are covered with 
full strength pickle containing nitrate 
and are not overhauled but are taken 
from cure after 7 days, wiped, graded 
and stacked to drain and dry for 72 
hours. Heavy Wiltshires are repumped 
after removal from curing vat. 


EDITOR’S NOTE.—Handling of English 
bellies, Cumberland sides and American cut 
hams for export will be described in an early 
article. 


COLLAR ON HAMS 


A Southern packer wants to know 
how large a collar should be carried 
by a skinned ham. He writes: 


Editor THE NATIONAL PROVISIONER: 


How large a collar should a skinned ham have? 
What are the specifications for skinned hams? 


A skinned ham should carry not less 
than a 5-in. collar and it should be this 
short only where it is necessary to cut 
high to removea bruise which would other- 
wise disqualify the ham for first grade. 
Some processors consider that the collar 
should be 40 per cent of the length of 
the ham from butt to tip of shank, and 
should be about 1% in. longer on the 
flank than on the cushion side. Fat 
and lean should meet at the butt. 


Specifications of the Chicago Board 
of Trade require that skinned hams 
“shall be cut in all respects the same as 
standard hams, except that the skin 
must be removed down to within, at 
most, 4 in. from the shank, the fat to 
be beveled back at least 3 in. from the 
lean at the butt, and to be neatly 
rounded and beveled on flank and cush- 
ion, not over 1% in. in thickness of fat 
to be left on any portion of the ham 
from which skin has been removed. 
Back-packed hams shall not be classed 
as standard. 
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OVER 
7,500,000 tas. 


HANDLED WITH A 
YALE ELECTRIC TRUCK 


7,500,000 Ibs. —3,750 tons ... A lot of tonnage 
in any man's language. Yet that's what one 
operator using a Yale High Lift Electric Truck 
is able to handle in 3 months for the Atlanta 
Plant of the King Plow Company. 

And the units to be handled are not stand- 
ard in size or shape. They run the gamut from 
metal scrapes to the heaviest die cuts. A real 
handling job if there ever was one. 

Here's what the King Plow Company has to 
say about their Yale Electric Truck: 





“This truck does a 4-5 day job in 11 
hours .. We find many jobs for this 
equipment which it was not orig- 
inally installed to do... Almost be- 
fore it was put to work it paid for 
itself... This truck never hesitates 
even for the longest and steepest 
ramps ... It is indispensable—has 
saved substantially.” 











indispensable—Never hesitates —Saved 
substantially .. . these words mean saving 
and efficiency to the King Plow Company. 
And they can mean the same to you—for the 
Yale Electric Truck always conforms to the 
same service standard—the best. 


It has to. Its drive units are more powerful 
- «+ its construction is stronger—its engineer- 
ing is more advanced. More than just a truck 
=the Yale Electric Truck is a mechanical effi- 
ciency expert! Send for free catalogue giving 
full information. 

Trained sales engineers are located in 56 
major industrial centers ready for instant 
service. Consult your classified directory. 


THE YALE & TOWNE MFG. CO. 
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New Trade Literature 


Steam Vapor Spray Cleaner (NL 
715).—Illustrated bulletin devoted to 
various models of firm’s Hypressure 
Jenny, designed to meet wide range of 
industrial cleaning uses. Equipment ig 
available for light, heavy or medium 
duty and in stationary or portable 
models. Bulletin illustrates models and 
supplies approximate weights and di- 
mensions of each, as well as complete 
specifications and requirements for in- 
stallation.— Homestead Valve Manu- 
facturing Co. 


Boiler Room Instruments (NL 712). 
—Booklet designed to provide data from 
which suitable plan of instrument equip- 
ment may be worked out for any steam 
plant. Steam generation and distribu- 
tion applications for measuring tem- 
perature, pressure, flow, liquid level and 
per cent of COz are illustrated and de- 
scribed. Tables on feedwater tempera- 
tures, saturated steam flow and other 
data point out fuel-saving possibilities, 
Examples of actual plant savings are 
cited.—_ Brown Instrument Co. 


Profit Packages (NL 705).—Attrac- 
tively illustrated booklet presents 12 
“profit packages” combining package 
salesmanship with other requisites of 
container design and construction to 
insure safe delivery of product with 
minimum package weight and size. Ex- 
amples were planned and designed by 
company and constitute miniature case 
histories of successful merchandising 
exploits as influenced by packaging.— 
Hinde & Dauch Paper Co. 


CO. Indicators and Draft Gages (NL 
710).—Bulletin on portable combustion 
testing instruments, including charts 
showing fuel losses in coal and oil fired 
heating plants and most efficient operat- 
ing temperatures. Instruments de- 
scribed are of clear plastic, unbreakable, 
and can be carried in any position. Said 
to be easily and accurately operated 
even by unskilled operator.—F. W. 
Dwyer Mfg. Co. 


Pipe Threading Equipment (NL 702). 
—New 32-page catalog, liberally illus- 
trated with photographs and drawings, 
presents company’s line of threading 
tools and machines. Time studies, 
threading speeds, specifications and 
other information of value are in- 
cluded. Several new pieces of equip- 
ment are shown for first time in this 
catalog.—Oster Manufacturing Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 


(9 
Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 


-80-89) 
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PROTECTED FAN UNIT 


It is frequently necessary to install 
fans in meat plants in such a manner 
that the fan motor is not in the path of 
the air handled. This is particularly 
desirable in departments where there is 
excessive heat, moisture, corrosive 





FOR USE WITH DUCTS 


Fan unit available in various sizes for use 
on jobs where it is desirable to keep motor 
out of path of air being moved. 


fumes or dust. Hoods and some duct 
work usually are required in such cases. 


To meet the needs of this type of 
service, the Buffalo Forge Co., Buffalo, 
N. Y., is offering the new unit shown in 
accompanying illustration. Housings 
are so designed that air inlet may be at 
top, bottom or either side, and may be 
changed from one to another on the 
job. Motor V-belt, pulleys and one bear- 
ing are entirely outside the path of the 
air. Bearing at fan end of shaft, which 
is in air chamber, is regularly of bronze, 
enclosed and wool packed. It requires 
oiling about once every 2,000 hours of 


use. Units are available in free delivery 


air capacities up to 10,800 cu. ft. 


IMPROVED FOUR-FLEX CHAIN 


A four-fiex steel chain, for which are 
claimed all the qualities hitherto obtain- 
able only in expensive alloys, is a new 
product of the Standard Conveyor Co., 
St. Paul, Minn. 

Links are made from mild steel bars 
treated with a special hardening process 
to produce units of unusually long wear- 
Ing qualities and having uniform ten- 
sile strength. Tough, non-breaking qual- 
ities of mild steel are retained, it is said, 
but wearing surfaces have a deep hard- 
ened case to produce long life under 
most severe operating conditions, which 
are often imposed on this type of chain 
when dragged in a metal track or curved 
around friction bends. Cast alloy con- 
hecting couplers are inside and these 


couplers are protected by hardened links. 

Carrying surface is entirely closed to 
prevent nails or other irregularities 
from catching. All edges of chain are 
beveled or rounded for smooth perform- 
ance. Because it is flexible, durable, 
sanitary and simple in construction, it 
is claimed to be particularly suitable for 
use in food plants. 


PRODUCT HANDLING 


A conveyor handbook, catalog No. 
HB39, planned expressly for engineers 
and plant operating men, has been is- 
sued by the Mathews Conveyor Co., Ell- 
wood City, Pa. The book contains 384 
pages and illustrates and describes 
various conveyor types. It explains the 
service in which each is most useful 





and contains a great deal of technical 
and practical information of value to the 
men responsible for low production 
costs. It is being offered without obliga- 
tion to engineers and key men in the 
meat packing and allied industries. 


FOUR-FLEX CHAIN 


New chain of mild steel with 
deep hardened case is re- 
ported to have qualities of 
flexibility, durability, sim- 
plicity and cleanliness which 
make it particularly suitable 
for use in food plants. Carry- 
ing surface is entirely closed 
to prevent nails or other ir- 
regularities from catching. 
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PORTABLE CONVEYOR 


A roller type portable conveyor made 
of 61 S. T. Aleoa aluminum, combining 
high tensile strength with light weight, 
has been placed on the market by the 
Aluminum Ladder Co. of Tarentum, 
Pennsylvania, and is illustrated below. 





ALUMINUM CONVEYOR 


Conveyor combines light weight with 
high tensile strength. It is available 
in various widths, heights and lengths 
and with or without legs and wheels. 


Model illustrated is equipped with 
steel ball bearing wheels fitted on an 
eccentric axle at each end of conveyor. 
When wheels are in a “down” position, 
conveyor is easily rolled from place to 
place. When wheels are lifted up, con- 
veyor rests firmly on floor. Due to light 
weight of aluminum, only one or two 
people are needed to change position of 
conveyor. 

Rugged construction and high tensile 
strength of this new conveyor enable it 
to support extremely heavy loads, it is 
said. It will not rust or deteriorate and, 
it is claimed, it will withstand years of 
severe service. Ease of cleaning makes 
it ideal for use in food processing estab- 
lishments. 

The conveyor can be supplied with or 
without legs and with or without wheels 
on the legs. Model shown is 10 ft. long, 
14 in. wide and weighs only 60 lbs. 
Various types are available in varying 
widths, lengths and heights to suit dif- 
ferent conveying needs which may be 
encountered in food processing plants. 
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GUE POWDER |! 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 f 


Prague Powder Pickle 
Makes “‘A Safe, Fast Cure’ ar 
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fe 
You Can Make This Polish Style Canned Ham * 
You Can Recommend and Advertise This ‘“‘“Ready-to-Eat Ham” > 
for Serving at Parties, Picnics and Homes du 
The market man will slice it the same as a boiled ham. a 
PRAGUE POWDER has made a record of “Short-Time C. 
Cures” with a satisfying flavor. Most packers depend on de 
PRAGUE POWDER as a sales builder. PRAGUE POWDER He 
has all the curing elements combined in each particle and At 
dissolves quickly in brine, making a mild pickle and creating ific 
a “lasting color on the lean of the meat,” giving you a mild, on 
rich-flavored, tender ham. When your PRAGUE POWDER 
Pickle is made ready you can use our Big Boy Pump to ar- art 
tery-pump all your hams and picnics, using our percentage pe 
control scale to weigh every ounce that goes in. Be Care- “ 
ful—treat each ham as an individual! of 
qu 
gal 
the 
i ] 
1415-31 W. 37th St., Chicago, Ill. fig! 
Eastern Factory: 35 Eighth St., Passaic, N. J. Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario 2 
eco 
3 
unr 
THE MODERN GS SANITARILY 
by 
SLICES, SHINGLES, STACKS é 
of | 
of 
Consumer se 
Acceptance jal 
Heekin Lithographed Con- eco! 
tainer successes in every field 
should convince you of the pre 
advantages of an gee 
Heekin Litho apetes Se - 0 
tainer in the shortening field cari 
in preference to a carton. pea 
and 





| Bei Colorful Lithographed METAL = 
This wonder slicer for medium size establishments C 0 N T A I N 7 - S T h at S E L L ened hs 











offers the most economical way to pre-slice bacon, dried by HEEKIN the 
beef, chip steaks, ham and other boneless meats. war 
slon 

: Create a favorable impression with an attractive, col- ruin 

The new CONTINUOUS FEED enables you to slice autal, ltthequaghed matal ccadainer by Slesian. Tele a 
and shingle right onto the conveyor or stack on trays, eitttns te deities gan commeman wente en T 
without resetting and handling food or slices from start of any kind that is not packed in an attractive con- the 
to finish. Takes meats up to 24” long. Thickness of slices tainer. For years Heekin has served packers with oun 
adjustable from i,” to 54”. Equipped with 14 H.P. eee —_ for oeny sees oe pay 
. eekin personal service is ready to assist you in mak- 

Motor. Operates from any electric socket. ee » giants dbinides alienate <= avoi 
The U. S. Model 150-B Is a Profit-Making Investment. selling job easier. Write for information. my 

Write for Descriptive Cireular Today furt 

our 
U. S. SLICING MACHINE CO. pear 





evitz 
Originators and Builders of World’s Best Slicers for More than 40 Years T ke E ef E E ® I iy Cc 4 hw Cc 1) ¥ lowi 


LA PORTE, IND. CINCINNATI, OHIO tion, 
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Industry Leaders Plead for a 


Balanced American Economy 


N HIS fight to help preserve and im- 
prove America’s national economy 
and avoid post-war collapse, which many 
feel would come 
should the United 
States enter the 
European war, or 
should it gear in- 
dustrial and agri- 
cultural production 
to war needs, Jay 
C. Hormel, presi- 
dent of Geo. A. 
Hormel & Co., 
Austin, Minn., clar- 
ifies questions 
on this subject. 
Referring to his 
article, which ap- JAY C. HORMEL 
peared in THE NAT- 8 
IONAL PROVISIONER of September 23, 
entitled “Disrupted Economy a Result 
of War,” Mr. Hormel lists the three 
questions most frequently raised re- 
garding the situation. His answers to 
them are in part as follows: 


1.—Are we not obliged to enter this 
fight to preserve democracy ? 

2—_How can we avoid gearing our 
economy to the war? 

3.—Isn’t our present neutrality act 
unneutral ? 


These three questions are answered 
by Mr. Hormel as follows: 


1.—We should devote every last ounce 
of our energy toward the preservation 
of democracy. No democracy was ever 
developed in a nation which did not 
have a sound economy. No democracy 
ever survived the collapse of its national 
economy. Our economy has been in a 
precarious state for a decade. 


Our democracy has been in a pre- 
carious position since our economy 
slumped. Many of our democratic forms 
and practices already have been re- 
linquished, all because of the pressure 
brought by our impoverished economy. 


I do not believe that I am viewing 
with unwarranted alarm when I express 
the fear that the reaction from another 
war-time economy would be a depres- 
sion so great as to be our economic 
Tuination and cause the complete 
abandonment of our democracy. 


Therefore, I can only conclude that 
the effective way for us to devote every 
ounce of our energy toward an effort 
to preserve democracy in this world is 
for us to devote our energy toward 
avoiding further inflation or further 
impoverishment of our economy because 
of this European war; and avoiding a 
further dislocation or a redislocation of 
our employment because of this Euro- 
pean war. We may thus avoid the in- 
evitably resulting depression which, fol- 
lowing our present maladjusted situa- 
tion, would create such a volume of 
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economic pressure that we would have 
to abandon a great many of the most 
desirable of our democratic forms and 
practices, if not all of them. 
2.—How can we avoid gearing our 
economy to the war? 
If we keep our objectives in mind we 
(Continued on page 43.) 


OBERT H. CABELL, recently re- 

tired president of Armour and Com- 
pany, expressed the belief that Ameri- 
can agriculture will 
benefit from the 
disturbed condi- 
tions in Europe if 
production is held 
to normal levels. 
He sounded a note 
of warning against 
“the lure of war 
profits.” 


Speaking before 
the Agricultural 
Club of Chicago, on 
Tuesday, Mr. Ca- 
bell said: 


“Agriculture has 
a tremendous op- 
portunity if it will remember its ex- 
periences of the last war. It must not 
build up huge surpluses and thus create 
a situation through which everyone 
made money in the last war. It must 
not be lured by war profits. 


“The chief point of concern for the 
American farmer should be the building 
up of home supplies and keeping these 
within the reach of the average man’s 
pocketbook. If prices get out of hand, 
then an unwanted surplus will naturally 
follow.” 


While European nations had time to 
accumulate foodstuffs in preparation 
for the present war, Mr. Cabell pre- 
dicted England and France will turn 
to the United States for their supplies 
within the next year. Shipments of 
foodstuffs can be made from the United 
States to England in a week, he ex- 
plained, compared with 25 days from 
South America. 


Great Britain has imported relatively 
small amounts of foodstuffs from the 
United States in recent years, concen- 
trating her purchases of fresh meats 
from South American countries, New 
Zealand and Australia, Mr. Cabell added. 


The burden of war will require Eng- 
land and France to seek new supplies 
outside their recent channels, Mr. Ca- 
bell asserted, adding that “it is most 
likely they will be coming here soon to 
begin negotiations.” 

He said comparatively little was 
known about Germany’s position re- 
garding foodstuffs, but that that nation 
had apparently accumulated large sup- 


R. H. CABELL 








plies of fats because it had stopped 
buying American lard. 

“Our present surpluses will very 
largely be in demand when England 
and France begin buying here on a 
heavy scale,” Mr. Cabell added. 


if A. CUDAHY, JR., president of The 
. Cudahy Packing Co., wired Senator 
Wm. E. Borah late last week as follows: 
“Feel there is no 
sound argument 
against your stand 
on neutrality. Re- 
laxing present law 
means our entry 
into war. This 
course will lead us 
to a resulting de- 
pression and unem- 
ployment which our 
democratic form of 
government might 
not survive. I know 
you are right.” 
Mr. Cudahy’s 
stand reflects the E.A.CUDAHY, JR. 
rapidly growing 
sentiment of business and industrial 
leaders against any trends that may 
jeopardize the peace and security of the 
United States. 





ao wa industry leader joins in 
the widespread urge for conserva- 
tism and the retention of the fundamen- 
tals of American economy. In a state- 
ment to the employes of John Morrell 
& Co., President T. Henry Foster said: 


“There is war at last, and the rever- 
berations of the first gun fired against 
Poland have been felt around the world; 
and started in the United States a wave 
of hysteria unequalled even by the tu- 
multuous times of 1914-1917. 


“But we are not at war, and our na- 
tion today is more determined than ever 
in its history to keep out of war. We 
should, therefore, govern our actions as 
those of a people not at war, or about 
to be plunged into one. 


“There is no need for hysteria which 
causes people to hoard, whether it be 
with food or the products which enter 
into it. Hysteria-hoarding causes ab- 
normal upswings of prices, confusion in 
marketing, and tightening of money; 
all of which produce an artificial level 
of living costs, which works hardships 
on many, and lessens employment. 


“There is no shortage of food in the 
United States, and no prospect of any 
shortage. Bountiful crops have just 
been harvested, and the livestock popula- 
tion is larger than it has been for years. 
Grains, fats, sugar are plentiful. ... 

“This is a time for clear thinking and 
conservative action. A time for loyal 
adherence to those rules of living which 
result in ‘the greatest good to the great- 
est number,’ a time for tolerance and 
unselfishness, a time for more regard 
for the rights of others. Above all, a 
time for thankfulness, that we live in a 
land free from the horrors of war, and 
where the benefits of peace abound.” 
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John Holmes Heads Packing 
Division in 1939 Campaign 
of Chicago Community Fund 


John Holmes, president of Swift and 
Company, has accepted the chairman- 
ship of the Packing 
group in the In- 
dustrial Division of 
the 1939 campaign 
of the Community 
fund of Chicago. 
Mr. Holmes served 
as industrial di- 
vision chairman of 
the fund last year. 

Last year this 
important group 
raised a total of 
$237,992, and this 
year they will be 
called upon to boost 
this total approxi- 
mately 10 per cent, the 1939 Community 
fund goal of $3,611,000 representing an 
increase of this much in all divisions of 
the campaign effort. 

Assisting Mr. Holmes will be an ad- 
visory committee including in its mem- 
bership E. A. Cudahy, jr., Arthur G. 
Leonard, Oscar G. Mayer, Harry D. Op- 
penheimer, Gustavus F. Swift, Edward 
F. Wilson and R. H. Cabell. 





JOHN HOLMES 





Chicago News of Today 


Traveling by air, J. F. Philliber, pres- 
ident of the Punxsutawney Beef & Pro- 
vision Co., Punxsutawney, Pa., visited 
the Chicago Stock Yards this week and 
bought a string of cattle. He then flew 
to Omaha, where he made further pur- 
chases before starting home. 


R. K. Kune, co-partner in the firm of 
Kune & Demjl, sausage manufacturers 
at Wilber, Neb., attended the American 
Legion convention during the week and 
looked after some business in connection 
with sausage manufacture also. 

A visitor in Chicago at the end of 
last week on his way back to Texas was 
W. F. Gohlke, vice president and general 
manager of Walker’s Austex Chile Co., 
Austin, Tex. Mr. Gohlke transacted 
personal as well as official business dur- 
ing his trip to Washington, New York, 
Philadelphia and other Eastern points. 
He is a member of the Reconstruction 
Finance Corporation in the Southwest. 

Geo. A. Hormel & Co.’s big white 
trucks were a familiar sight to Legion- 
naires in Chicago this week back of the 
parade lines, where men in uniform were 
served ham sandwiches and milk, free. 

J. E. O’Neill, president of the Mission 
Provision Co., Inc., San Antonio, Tex., 
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took a brief vacation in Chicago re- 
cently. 

Robert H. Cabell, retired president of 
Armour and Company, advised Amer- 
ican farmers to maintain production at 
normal levels and not allow themselves 
to be influenced by the lure of war prof- 
its, as he spoke before the Agricultural 
Club this week at the Great Northern 
Hotel. Mr. Cabell urged that first con- 
sideration be given to the building up 
of home supplies and keeping them 
“within reach of the average man’s 
pocketbook.” 

(Continued on page 19.) 





Canadian Packing Official 
Dies After Long Illness 


J. Alfred Nelson, 73, connected with 
the William Davies Co., for nearly 50 
years, died on September 14 in Toronto, 
following a three months’ illness. 


Mr. Nelson, who was widely known 
in the meat packing industry, inaugur- 
ated the William Davies Co. system of 
coast to coast retail stores throughout 
the Dominion. He was associated for 
years with the late Sir Joseph Flavelle. 


NEW TYPE ROAD SIGN 


Val Decker Packing Co., Piqua, O., is 

using road signs of this new type to adver- 

tise “Piquality” meats. By day they show 

in bright colors; by night, they are illumi- 

nated by automobile headlights, having a 

new reflector glass which gives the effect of 
indirect lighting. 


Vernon D. Beatty Appointed 
Swift Advertising Manager 


Vernon D. Beatty has been appointed 
advertising manager of Swift & Com- 
pany, according to 
a recent announce- 
ment by George J. 
Stewart, vice presi- 
dent. He succeeds 
Leo Nejelski, who 
resigned to join the 
Pepsodent Co. The 


fective October 2, 

Mr. Beatty en- 
tered the adver- 
tising agency field 
soon after leaving 
college. He re- 
mained with 
agencies for 14 
years before joining Swift & Company 
as assistant advertising manager in 
March, 1934. In agency work Mr. 
Beatty handled advertising and sales 
promotion for a wide variety of com- 
panies. At Swift & Company his re- 
sponsibilities have included Premium 
ham and bacon, and all shortening, lard, 
and vegetable oil products which are 
produced by the company. 


C. H. “Jiggs” Wolfe, head of Swift’s 
sales promotion since June, 1937, will 
become assistant advertising manager. 
Mr. Wolfe came to Swift from Ralston 
Purina, St. Louis, Mo., in September, 
1932, becoming head of the advertising 
department in charge of dairy and 
poultry products and fresh meats. 





V. D. BEATTY 
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Chicago News of Today 
(Continued from preceding page.) 


w. G. Finch, refrigeration engineer 
and head of the newly formed Mobil- 
Kold Co., specializing in air condition- 
ing and refrigeration of trucks, with 
his associate, B. E. Brennan, was in at- 
tendance at the Legion convention dur- 
ing the week. Recently Mr. Finch has 
done consulting and experimental work 
in refrigeration and air conditioning at 
the Grand Valley Packing Co., Ionia, 
Mich. 

M. O. Cullen, director of the meat mer- 
chandising activities of the National 
Live Stock and Meat Board, returned 
this week from a trip through various 
Oklahoma and Texas cities on behalf 
of the Board. 

T. R. Bradley, Cleveland city manager 
for the Rath Packing Co., attended the 
American Legion convention in Chicago 
this week. Mr. Bradley is one of the 
well known sales managers in the meat 
industry. 


New York News Notes 


C. M. Glew, manager, John Morrell 
& Co., Brooklyn branch, and Mrs. Glew 
are on a motor trip vacation to points 
of interest in New York and the New 
England states. 

President Andrew E. Nelson, Adolf 
Gobel, Inc., Brooklyn and New York, 
recently appointed Daniel O’Shea super- 
intendent of the Gobel Rock st., Brook- 
lyn, plant. Mr. O’Shea is well known 
in meat packing circles and enjoys an 
excellent reputation as a practical pack- 
inghouse executive. 

Otto Eschenheimer, superintendent, 


(Continued on page 34.) 


In the News 40 Years Ago 


(From The National Provisioner, Sept. 30, 1899.) 


The packinghouse industry in South 
St. Joseph, Mo., is making rapid strides 
across the million mark. The total re- 
ceipts for 1898 were a little over $1,- 
000,000. Already the receipts for 1899 
indicate that, with the three months 
of the best part of the year still to 
come, a temperate estimate for the 
year at the St. Joseph market is about 
$1,500,000. 

Swift & Company bought 17 steers at 
Chicago this week weighing, 1,586 lbs. 
each at $6.90, nearly 7c per pound live 
weight. At the same time the United 
Dressed Beef Co., New York, bought 42 
head weighing 1,456 lbs. each at $6.70. 
They were nearly all two-year-old grade 
Herefords and were full corn fed for 
twelve months. These prices pass the 
high water mark of 1884, as well as the 
prices reached by Christmas beef in 
1891-92. 


The building permit for the erection 
of the large Armour warehouse at 
Omaha, Neb., has been granted. This 
structure will cost $250,000 and will be 
up-to-date in every respect when it 
reaches completion. 


“We know how to make them good 
and we make them as good as we know 
how,” is the title of a pamphlet recently 
issued by the Jacob Dold Packing Co., 
Buffalo, N. Y. It is full of interesting 
information in regard to this concern’s 
products, and the original order for 100,- 
000 copies has already been exhausted 
by the heavy demand which has de- 
veloped for this unusual booklet. 

Citizens of Kansas have cause for 
joy. Farmers of that state have sold 
fully $60,000,000 worth of cattle during 
the last twelve months, and they should 
be happy, for high prices were realized. 
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OUT IN THE OPEN FOR A GOOD TIME 


In the News 25 Years Ago 


(From The National Provisioner, Oct. 3, 1914.) 


The export trade of the United States 
in canned meats, just about disappear- 
ing because of supply shortage and 
other conditions, has been revived by 
the European war. French soldiers do 
not take especially to canned meats, but 
demand fresh beef. Such beef is reach- 
ing them from Argentina. British 
troops, however, are used to canned 
beef, and the British government is 
buying large quantities. Exports of 
canned beef from the United States in 
August amounted to 2,889,067 Ibs., com- 
pared to but 360,830 lbs. a year ago. 


Effect of the war on the beef export 
trade from Argentina is_ strikingly 
shown in the shipping reports of the 
last two weeks. During that time 
Argentina exported 140,553 quarters 
of beef to Europe and none to the 
United States. This is nearly the 
normal maximum export volume from 
Argentina, and indicates that war ne- 
cessities of Europe are taking practi- 
cally the entire output. 


Philip D. Armour, 3rd, grandson of 
the founder of Armour and Company, 
last week entered the company’s Chi- 
cago offices to learn the packing busi- 
ness. He began in the Yards as a live- 
stock buyer, and from there he will go 
through the various departments until 
he has mastered the operating end of 
the business. Mr. Armour recently 
graduated from Yale. 

T. C. Sullivan, manager of Swift & 
Company’s provision department in the 
New York territory, has returned from 
a trip to the West and is being enthu- 
siastically greeted by his host of friends. 


Nine acres of land were acquired by 
Procter & Gamble Co. at Hamilton, Ont., 
on which a large plant is to be erected. 


BR tiny a 
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Approximately 200 persons, including employes of the Williams Meat Co., Kansas City, Mo., and their families, attended the recent 
Picnic staged by the company at nearby Quivira Lake. Outdoor activities and plenty of picnic refreshments produced the smiles 


shown above. 
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Locker Plants Thrive 


with Gi 
Refrigeration 


because Frick installations have built into them experience 
in the storage of foods dating back more than 50 years, 
PLUS the last word in modern 
equipment. Find out what Frick 





ammonia compressors, quick 
freezers, special room coils, 
Knickerbocker lockers, and auto- 


matic controls can do for you. 





Enjoy the power savings made 
by Frick booster compressors 


on low-temperature work. 


A copy of Ice and Frost Bulletin 145, 
describing Frick locker plants, is yours for 
the asking. Write today to 











Knickerbocker Lockers and 
Frick VW Cooling Coils in a 
Typical Installation. 


Room of a Frick Locker Plant. 
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WHAT lt Is | 
WHY Packers Need It___ 
WHERE lt Cuts Costs 


Air Conditioning is one of the foremost topics 
of discussion in the Meat Packing Industry today. In 
recent months many columns in THE NATIONAL 
PROVISIONER have been devoted to this im- 
portant subject. In response to the heavy demand 
on the part of readers for information on Air Con- 
ditioning, the following reprints are now available. 

1. Air Conditioning in the Meat Plant. ..... $ .75 


2. Air Conditioned Sausage Coolers........ 35 


3. Air Conditioned Smoke Houses — Meat 
Hanging Rooms—Bacon Slicing Rooms.. .50 


4. Air Conditioned Beef Coolers— Beef Ag- - 


ing — Offal Coolers ..............---. 








Among the subjects covered are— preventing 
the formation of mold on packaged sliced bacon 
—reducing drip losses in smoked meat hanging 
rooms—aging beef with small shrink and little 
discoloration — controlling within close limits all 
factors influencing smoking results. 


Use This Coupon for Ordering 


The National Provisioner 
407 So. Dearborn St. 
Chicago, Ill. 

Enclosed please find $..... ......... (check or stamps) for which 
please send the reprints listed below (order by number, check in 
spaces provided). 

No. 1 No. 2 No. 3 No. 4 
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MEAT 
PLANT 
REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 


—The National Provisioner 











LESSON 37 


Ammonia Valves and 
Fittings 


HERE has been constant change in 

the design and construction of steam 
valves, necessitated by increasing steam 
pressures. Ammonia valves, on the 
other hand, have changed little, due 
principally to the fact that ammonia 
pressures and temperatures used in 
refrigeration work have not increased 
above those originally used; in fact, 
they have decreased. 


Dependable performance, compact- 
ness of design without any sacrifice of 
strength, and freedom from porosity 
characterize the products of ammonia 
valve manufacturers. Valves in service 
20 years or more are frequently re- 
moved from old ammonia lines and re- 
placed in service after renewing babbitt 
dise rings and stems. 

Ammonia shut-off valves, expansion 
valves and fittings are constructed from 
malleable iron, air furnace iron, cast 
semi-steel, forged steel and steel bar 
stock. Some molybdenum and chromium 
alloy steels are also used. Cast iron 
lacks strength and is not employed for 
ammonia valves. When subjected to a 
temperature as low as zero degs. F. it 
becomes extremely brittle. Further, it 
is porous and ammonia may seep 
through it. Ammonia valve metal is 
exceptionally close grained, non porous, 
free from blowholes and is easily 
machined. For fittings up to 2 in. a 
32,000-lb. tensile strength metal is used. 
For sizes larger than 2 in. a metal with 
a tensile strength of 40,000 lbs. is re- 
quired. 


Ammonia Valve Design 


Ammonia valves 1 in. and smaller have 
screwed bonnets. Bolted bonnets are 
used for larger sizes. Hand wheels are 
made from malleable iron and are suffi- 
ciently rugged to withstand the torsion 
pull of a pipe wrench. Cold drawn steel 
stems are subject to the corrosive ac- 


tion caused by alternate thawing and 
drying. Stainless steel stems are more 
expensive but last indefinitely. Cad- 
mium plating preserves the stems and 
prevents rusting. 


Stuffing boxes have a threaded nut 


and gland. They are usually deep 
enough to hold five to six rings of pack- 
ing. This gives maximum sealing against 
leakage, without excessive friction, 
since slight pressure of the stuffing box 
nut is sufficient to hold the gland tight. 
Lubricating oil, when added annually 
to the packing, keeps it soft and pliable. 
This is essential for ease of operation 
of valves infrequently opened or shut. 


Flat dises are swiveled onto the valve 
stem so that any irregularities in the 
seat are taken up. The soft metallic 
alloy insert is cast from babbitt metal 
and is easily renewed in any shop. This 
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AMMONIA STOP VALVE 


provides inexpensive maintenance. Seat 
is raised from body. It is designed nar- 
row and high and so that it forms a 
well rounded edge. It is difficult for pipe 
scale, dirt or welding deposits to lodge 
on a seat of this type. Wire drawing or 
scouring is seldom experienced and the 
wear is always taken up by the soft 
babbitt ring. The design of the valve 
is a durable type of construction. 


Stop Valves 


Ammonia stop valves are usually 
double seated. These valves differ in 
design from those used on steam and 
water lines. When they are backed off 
all the way, the top of the disc holder 
tightens against a seat on the under 
side of the bonnet. This has the obvious 
advantage of permitting the valve to 
be packed while it is under pressure. 


Valve bodies are obtainable in a rust- 
proof finish of cadmium plate. Bonnet 
studs are also cadmium plated or heat 
treated to retard damage by rust. Ends 
are threaded in sizes up to and includ- 
ing 2 in., but flanged valves are pro- 
curable in all sizes. 
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Manufacturers use their own stand- 
ards for end connections, and they are 
not interchangeable. Standardized 
tables have been circularized but because 
of the rapid advance in the use of 
welded fittings their general acceptance 
has not been forthcoming. As a result, 
fittings of one make cannot always be 
made to match those of another. Some 
valves are made with a male and a 
female flange. Others have two female 
flanges. This also applies to accessories. 
Joints are made between two male or 
two female flanges by the insertion of 
machined rings.. 


Installing Valves 


Ammonia valves are always installed 
with the pressure under the disc. If 
disc comes off stem, the pressure forces 
the disc off the seat of the valve, and it 
is open. The exception applies to the 
shut-off valve on the suction line of 
compressor. Here the disc closes against 
the pressure. An arrow cast on the 
valve indicates direction of gas flow. 
If disc is reversed, excessive pressure 
is built up in the compressor cylinder 
or it is ruined by pumping against no 
suction at full speed for an extended 
period of time. 

Although rising stem valves are 
manufactured, their use is not prefer- 
able to that of non-rising stem valves. 
The latter type are foolproof against 
accumulations of ice and snow on the 
stem which would prevent rapid clos- 
ing in the case of an emergency shut- 
down. 

Valves come in straightway, angle 
and cross types, all being of globe valve 
design. Special valves are made for 
ammonia pump-out connections. 


Expansion Valves 


Expansion valves have a_ tapered 
cone-shaped stem and seat. The needle 
valve construction is employed because 
exact control of the passage of small 





LIQUID AMMONIA EXPANSION 
VALVE _ 
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amounts of liquid ammonia is thus 
easily regulated. The needle-like con- 
struction penetrates and clears any ob- 
struction that might lodge over the 
small port of the expansion valve. When 
an expansion valve works correctly, 
half of the body becomes frosted. The 
frost gradually extends to the stem and 
the intermittent thawing and freezing 
rapidly corrodes it. Stainless steel 
stems are more durable for expansion 
valve stems than those from cold rolled 
steel stock. The cone disc is always 
under a pressure differential of 100 to 
150 Ibs. per sq. in. and is subject to 
wire drawing for that reason. Expan- 
sion valves that are used continuously 
practically never seat absolutely tight 
and cannot be relied upon for a tight 
shut-off. 

A stop valve is always placed ahead 
of the expansion valve for this reason. 
A safe procedure for lard rolls is to use 
two stop valves on the liquid line, one 
ahead of the expansion valve and one 
behind it. The expansion valve can then 
always be removed for repairs without 
the necessity of pumping out the roll 
or even shutting down for any length 
of time. Valve stem lubricating shields, 
packed with grease, afford ample pro- 
tection against premature stem cor- 
rosion. 

Gate valves are never employed on 
ammonia lines, the globe valve being 
standard. Grime and scale collect be- 
tween the body rings of a gate valve, 
gradually filling so that it becomes 
impossible to close a gate valve tightly 


under actual conditions encountered in 
the plant. 


Care must be exercised in closing 
ammonia stop valves. If undue pressure 
is put on the stem, because large pipe 
wrenches are used, the valve bonnet is 
easily jacked up from its seat, causing 





GENERAL DIMENSIONS FOR STRAIGHT 
FLANGED AMMONIA STOP VALVES 
(Vilter Manufacturing Co.) 

















14%” 4%” 4%6" 6” 10” 105%” 2%” 


= 5%” 4°%e” 7%” 10%” 115%” 2%” 


2%” 5%” G6%e”. 8” 10%” 11%” 3%” 
3” 5%” 6%” 8” 11” 11%” 85%” 
8%” 65%” 7%” 10° 18%” 14%” 4%” 
4” 6%” 8%” 10” 18%” 14%” 4%” 
5” 9” 10%” 10° 15%” 16%” 5%” 
6” 10%” 11%” 18%” 16%” 18%” 6” 
8” 12” 14%” 15” 18%” 20%” 8” 


10” 16” 16%” 17” 21%” 245” 9%” 
2” 18” 19%” 20” 26%" 29%” 12” 





a leak. The tighter the valve is closed, 
the greater the leak. In case the bonnet 
does not yield, the relatively soft babbitt 
is squeezed from the stem dise and 
thereafter it is impossible to seat the 
valve tightly until a new ring is in- 
stalled. 

Ammonia valves and fittings are more 
expensive than standard steam and 
water valves because they are manu- 
factured from selected metals. 


EDITOR’S NOTE.—Lesson 38 will dis- 


cuss ammonia fittings. 


FREIGHT HEARING POSTPONED 


Indefinite postponement of a special 
perishable freight hearing which had 
been scheduled for October 4 at 308 
Union Station bldg., Chicago, is an- 
nounced by J. J. Quinn, chairman of the 
National Perishable Freight Commit- 
tee. The subject to have been consid- 
ered at the hearing was the average 
weight of ice to be used in computing 
ice haulage factor. 


FINANCIAL NOTES 


Directors of United Stock Yards have 
declared a quarterly dividend of $1.00 
on the common stock, payable Septem- 
ber 30. Books closed for this dividend 
September 20. 





















NEW JAMISON AUTOMATIC 
TRACK PORT DOOR 
OPERATING DEVICE 


No longer will unsightly rods and bars clutter up the exterior 
of track doors. No longer will jerky, uncertain operation of 
the track port door delay traffic. Jamison engineers have devel- 
oped a new track port door operating device remarkable for its 
simplicity, its smooth, positive operation, and only three moving 
parts, al] enclosed within the track port! (see inset illustration 
of rear view closed) 

Thoroughly tested in the plant and in actual field operation, this 
new device has proved its merit. It is now standard equipment on 
all new JAMISON-BUILT cold storage doors and is also available 
for replacement on Jamison, Stevenson, Victor, and most other 
standard makes of track doors already in service. 

For complete description of this new Jamison Automatic Track 
Port Door Operating Device, get Bulletin Supplement No. 4T. 
Write to the Jamison Cold Storage Door Co., Hagerstown, Md., 
or to branches in principal cities. 


Jamison, Stevenson, and Victor Doors 
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Meat and Lard Weaker with 
Demand Slow and Runs Large 


Easiness prevails in all markets as 

supplies increase; hogs share in de- 

cline—Outlook uncertain in both do- 

mestic and foreign market—Weakness 

in surrounding commodities a depress- 
ing influence. 


EAKNESS and sharp declines 
W scsiarea the meat and lard 

markets during the first four 
days of this week. All green meat cuts 
were lc to 1%c¢ under last week and 
lard suffered a similar decline. Weak 
outlet for most products and steadily 
increasing hog runs dominated the mar- 
ket for the moment. Considerable weak- 
ness in most surrounding markets was 
a further weakening cause. 


LARD 


Lard futures at Chicago developed a 
distinct reactionary trend the past week, 
as a result of moderate deliveries on 
September contracts which brought 
about considerable liquidation and even- 
ing up in the spot month. There was a 
less active demand, both domestic and 
export, for cash lard, a sharp break of 
about 1c per Ib. from the season’s highs 
in loose lard, as a result of smaller de- 
mand, and hedging pressure brought 
about by the quieting in actual trade 
and distinctly larger hog arrivals. 


Interests with packing and warehouse 
connections were on the selling side 
most of the week, and lard futures 
showed losses of 80 to 90 points from 
the season’s highs. Commission inter- 
ests were selling nearbys and buying 
later months, while packers were doing 
the reverse, the latter in the way of 
transferring hedges. 


New buying power appeared on a 
liberal scale on the way down, but de- 
mands were readily satisfied. The let-up 
in demand was considered temporary, 
and weakness in cash lard and lard 
futures was believed to be brought 
about by a tendency of the trade and 
speculators to await developments in 
Washington and in Europe. 


Cash lard was quoted on the Chicago 
Board of Trade at 6.92% nominal on 
Thursday and loose at 7.05 asked. This 
compared with quotations of 8.10 nomi- 
nal for cash and 8.25 asked for loose 
on the preceding Thursday. Neutral 
was quoted at 9.12% nominal and raw 
leaf at 7.12% asked. A week ago neu- 
tral was quoted at 10.75 nominal and 
raw leaf at 8.75 nominal. Fair lard 
movement continued throughout the 
week and considerable interest was evi- 
denced in raw leaf. 


At New York, demand was somewhaé 
quieter. Prime Western was quoted at 
1.72% @7.82%c; middle Western 7.72% 
@7.821%4c; New York City in tierces, 
7% @7%c; refined in tubs, 8@8%c; re- 
fined Continent 8% @8%c; South Amer- 


ican 83,@8%c; Brazil kegs 8% @8%Xc. 
Shortening increased \c in price to 10c 
in carlots and 10%c quoted for smaller 
lots. 


Hoes 


Increasing hog runs and easing up in 
the demand for pork meats and lard 
resulted in a steadily weakening live 
hog market during the period with Chi- 
cago 55¢c under a week earlier in both 
top and average prices. Medium weight 
hogs were in strongest demand with 
heavy sows and butchers weighing 300 
lbs. and up suffering price penalty of 
50c per hundred and over, owing to 
weakness in dry salt meats and lard. 
The.only really bright spot in the heavy 
hog market was the firmness in heavy 
green skinned hams. 


Hog runs at the 11 principal markets 
during the 4-day period were 8,000 
above a week ago, 44,000 over a year 
ago and 65,000 more than two years 
ago. Number of sows in the runs con- 
tinued fairly large, constituting about 
28 per cent at Chicago. The widespread 
urge that American business remain on 
an even keel and that rises in product 
and live hog prices prevail only when 
conditions in the domestic market war- 
rant them, have removed temporarily 
at least the speculative element which 
accounted for the sharp rises earlier 
in the month. 


CARLOT TRADING 


Product was weak in a carlot way 
and while there was a considerable 
movement prices eased off considerably 
by Thursday. Heavier hog runs, warm- 
er weather in some parts of the country 
and a general disposition to free mar- 
kets of the speculative element were 
weakening tendencies. Light green 
hams were offered plentifully, sold at 
15%%c early in the week, then 15%c and 
then at 15c on Thursday. Heavier av- 
erages were less plentiful and held 
more firmly; 18/22’s sold at 17c. Last 
sale on 10/12 green skinners was at 
15%c with more offered at that price. 
Heavy skinners were pretty well sold 
up by Thursday. The 25’s and up and 





BRITISH WANT-.LARD 


According to an official cable received 
in Washington, the British Food Min- 
istry in London has indicated informally 
and unofficially that it would like to buy 
some lard (quantity unspecified) at or 
in line with the maximum fixed price of 
42s 6d per British cwt. (for refined). 
The cable further states that it is pro- 
posed that payment be made either in 
sterling or in “goods.” What goods are 
in mind are not specified or even men- 
tioned in the cable. 
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25/30 average moved in a good way at 
prices firm with a week ago. 

Green seedless bellies were weak. 
There was a fair amount of under cover 
trading earlier in the week with offer- 
ings at quoted prices on Thursday and 
no takers; the 6/8 up to 12/14 averages 
were quoted at 11c on Thursday, which 
was %@lc under the preceding Thurs- 
day. The heavier averages showed 
similar declines. Picnics also were weak, 
even the heavy averages, the 8’s and up 
with 2’s included selling on the closing 
day of the period as low as llc. 

Similar weakness prevailed in the 
market for dry salt meats in a carlot 
way. There was considerable trading 
but nothing to bolster prices. On Thurs- 
day 25/30 D. S. bellies were quoted at 
7%ec; a week earlier they were 8% @ 
8%c. Fat backs also eased off and there 
appeared to be some offerings late in 
the week under the list which ranged 
from 6%@6%c for light backs to 8@ 
8%c for the 20/25 average. The same 
situation prevailed in the market for 
other D. S. meats. 


SAUSAGE MATERIALS 
Fresh pork trimmings shared the 
general weakness in product markets, 
declining 1%c from a week earlier to 
(Continued on page 24.) 


England's Food Plans 


In the 1940 farm program adopted 
for England, pig contracts have been 
cancelled and a flat price of 13s per 
score of 20 lbs. fixed for pork and bacon 
pigs. Farmers are urged to sow as 
much winter wheat as possible and to 
make large increases in acreage of oats, 
barley, flax and potatoes in the spring. 

Increases of 1,500,000 tilled acres for 
the 1940 harvest in England and Wales 
are called for, 260,000 in Scotland and 
250,000 in Northern Ireland. Restric- 
tions on production have been removed 
from all crops except hops. 


A feeding program for livestock is 
being formulated for the remainder of 
the season by the food ministry. It is 
pointed out by the American agricul- 
tural attache in London that feed prices 
in the United States obstruct British 
purchases there. England is said to de- 
sire to buy feeds from countries having 
weak currency and sterling areas where 
possible. The Danish government is 
reported to have requisitioned the bread 
grain harvest for food purposes and to 
prevent feeding, thus intensifying the 
feed problem in its relation to livestock 
production in that country and the pos- 
sible export of feedstuffs to England. 


Arrangements have been made by the 
United Kingdom to purchase in Aus- 
tralia all surplus foods over domestic 
requirements, including meats, butter, 
canned and dried fruits, etc. Wool also 
will be included in these purchases. It 
appears probable that some form of 
restriction of imports into Australia 
may be anticipated, based on essential 
requirements, the American consul gen- 
eral at Sydney stated. 
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Hog Cut-Out Results 


LOW demand and lower prices for 
S fresh pork cuts were depressing 
factors during the first four days of 
this week. All kinds of pork products 
showed a downward trend from day to 
day and packers made a strong effort to 
buy their hogs so they would cut with- 
out loss. In the case of good hogs, this 
effort was fairly successful, lighter av- 
erages cutting at a slight advantage 
and hogs weighing over 260 lbs. cutting 
at a slight loss. 

Good light butchers closed the four- 
day period at Chicago 50c to 60c under 
a week ago and most good 200- to 300-lb. 
kinds 40c to 45c off. Medium weight 
butchers appeared to be in the strongest 
demand, with heavier butchers and 
packing sows penalized because of weak- 
ness in the dry salt and lard markets. 
About 28 per cent of the week’s salable 
supply of hogs at Chicago during the 
week was packing sows. 

Top price of the week at $7.85 was 
paid on the first and third day, with the 
low top of $7.55 on Thursday. Average 
price on Tuesday was $7.05, which was 
20c under the preceding day’s average 
and 35c under Monday and Tuesday’s 
average. Good butchers weighing up to 
260 lbs. brought best prices, 

Receipts at 11 points during the four 
days totaled 253,000 head, which was 
8,000 more than a week ago, 44,000 
more than a year ago and 65,000 more 
than the like period two years ago. 


The heavier runs account in part for 
weakness in the market, as the industry 
realizes that the fall run of hogs appears 
to be well started. 

The test on this page is worked out 
on the basis of live hog and green prod- 
uct values at Chicago, with average 
costs and credits. 


CUBA FIXES FOOD PRICES 


Maximum retail prices for 28 food- 
stuffs have been established by the 
Cuban government. These may be re- 
duced by retailers if desired but can not 
be increased. In sections where lower 
prices than those set forth are in effect 
these will be continued. All hoarding 
is forbidden. The maximum price of 
salt pork was fixed at 23c per lb., lard 
14c per lb. (for a 12-day period), choice 
beef 14c per lb., second grade beef 12c, 
and third grade 7c. Peanut oil was 
listed at 20c per lb. and mixed oil 21c. 





Pork and Lard Markets 


(Continued from page 23.) 


a close of 9c on Thursday. Special lean 
trimmings held fairly steady at 15%c 
and extra lean were steady to weak on 
Thursday at 18@18%c against 19c the 
preceding Thursday. Fair volume of 
product moved but at prices steadily 
downward. Beef trimmings and bone- 
less beef were steady to easy with some 





evidence of buying for freezer accumu- 
lation as a supplement to meeting cur- 
rent needs. Beef trimmings were quoted 
on Thursday at 101%2@11c and boneless 
chucks at 11%@12c. A week ago trim- 
mings were llc and chucks 12c. 


FRESH PORK 


Demand for fresh pork loins at Chi- 
cago was only fair during the four 
days of the week with supplies ample. 
There was a fair movement but some 
clean-up sales each day. Along with 
other pork meats and live hogs, prices 
slid off during the period with 8/10 
loins quoted’ on Thursday at 16@17c; 
12/14 at 15% @16c; 16/22 at 13% @14e; 
and 22 and up at 13@13%c. Boston 
butts were rather draggy in much of 
the session with prices on Thursday at 
15%@16%c, ec to le under the pre- 
ceding Thursday. Boneless butts at 20¢ 
for the light and 19c for the heavier 
averages were a full cent under the 
preceding Thursday. 


BARRELLED PORK 


While there was less activity in the 
market for barrelled pork during the 
week than in the two or three preceding 
weeks, trade was fair at steady to lower 
prices. Prices up to 70/80 were firm 
with a week ago but the 70/80 was 
quoted on Thursday at $18.50; 80/100 
at $18.00 and 100/125 at $17.00, all three 
prices being well under those of a week 
earlier. At New York, demand was fair 


and the market barely steady, with no 


quotations. 





ee Pere 


Cost of hogs per cwt.......... 
Condemnation loss ............ 
Handling and overhead........ 


TOTAL COST PER CWT ALIVE 
RPE WHMIS oie ese ccces 


NMR. Sivd v alee sic eawees 
SEED PO Eee 
eres Pree 
NE MIO. cies cicdescecceees 





Per Cent Price Value 








TOTAL YIELD AND VALUE. ..69.00 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Per Cent Price 





live per per cwt. live per 
wt. Ib. alive wt. Ib. 
180-220 lbs. 220-260 lbs. 

Regular hams .................. 14.00 15.8 §$ 2.21 13.70 16.3 
EE iralcha-o.k. a6. 0%. 1 ose-ateareas 5.60 11.0 .62 5.40 11.0 
CME oS  eccchoccovcecs 4.00 14.8 .59 4.00 14.6 
Loins (blade in)................ 9.80 16.2 1.59 9.60 15.8 
REE oid ous oc ce baseevkene 11.00 10.9 1.20 9.70 10.9 
I Mes ss head abv eve oovke eeee ees nih 2.00 7.0 
NS Bari gg sin wm be be ee age eels 1.00 6.0 .06 3.00 6.3 
eee ME JOWIS. 2.0 och ccc cecs 2.50 5.6 14 3.00 5.6 
ew os vviw eva bbiawe geen 2.10 7.1 15 2.20 Si | 
fe ae Se 12.40 1.8 91 11.50 7.3 
ote daw sd ak ba eo oem 1.60 11.0 18 1.60 10.9 
soca n ohm been sas 3.00 9.5 .29 2.80 9.5 


Feet, tails, neckbones............ 2.00 er .07 2.00 


32 





$ 8.33 70.50 














$ 7.62 $ 7.69 
04 04 
61 52 

$ 8.27 $ 8.25 

8.33 8.31 
06 06 
12 14 





Value Per Cent Price Value 
per cwt. live per per cwt. 
alive vt. Ib. alive 
260-300 Ibs. 

$ 2.23 13.50 16.7 $ 2.25 
59 5.10 11.0 56 
.58 4.00 14.4 58 
1.52 9.10 15.0 1.37 
1.06 3.10 10.6 33 
14 9.90 6.8 .68 
19 4.50 6.8 31 
RF 3.30 5.6 18 
16 2.10 y 15 
.84 10.20 7.3 -74 
17 1.50 10.8 16 
oe 2.70 9.5 .26 
07 2.00 5 aie 07 
32 Re sciees 32 
$ 8.31 71.00 $ 7.96 

$ 7.48 

.04 

AT 

$ 7.99 

7.96 

.03 

.08 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada: 
Week Week Nov. 1, 


ended ended 1938 to 
Sept. Sept. Sept. 


’ 24, : 
1939. 1938. 1939. 
PORK. 
Figures not available. 


BACON AND HAMS. 
Figures not available. 


LARD. 
Figures not available. 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Pork, Ham, Lard, 
From bbls. M Ibs. M Ibs. 
New York...--scccseecs ne 23 272 
MEO ccccccccccccccce oe 46 eese 
New "Orleans ae ee “— ape ee 405 
SS EEE 
W. St. Johns........--. Figures not available 
Hlalifax...ccccccccceccs 
Total week...........-+ ie 69 677 
Previous week........-. 25 700 396 
2 weekS @Z0..........-- oe 3,357 3,881 
Cor. week 1938......... _ 2,486 2,570 


SUMMARY NOV. 1, 1938 TO SEPT. 23, 1939. 
1938 " _ 1937 to 1938. 


Pork, M Ibs......-+--++ 124 
Bacon and Hams, M Ibs.159, O20 139,197 
Lard, M Ibs... cccccecee 166,429 141,037 


MEAT IMPORTS AT NEW YORK 


Imports for the period September 14 
to 20, inclusive, at New York. 


Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Canned corned beef.............. 90,342 
—Roast beef in tins.............-- 27, 
—Brisket beef in tins............. 3,600 
Brazil—Canned corned beef..............+++ 72,000 
—Canned roast beef.............0-005 11,328 
Canada—Fresh frozen ham...........+.+.+- 21,285 
—= PONE. CURD . occ cscccescccccces 
—Fresh frozen beef cuts 
—Smoked sausage ............eeseeee 
—Smoked ham .......eeceeeeeeceecs 
—Gmoked DACOD ....ccccccccccccccces 
——EE WOU CUEB. occ ccccesssccvetes 
—Fresh pork Livers.......cccccccccess 
Denmark—Liverpaste in tins.......... 
—Cooked sausage in tins 4 
—Cooked ham in tins... 3,560 
Italy—Smoked sausage ........-----eeeeeees 134 
Uruguay—Canned corned beef............+++ 30,600 
—Sweet pickled pork butts.......... 17,616 


WHOLESALE PRICE CHANGES 


Hides and skins showed the greatest 
increase in price during the week Sep- 
tember 9 to 16 of all the important 
groups included in the U. S. Bureau of 
Labor’s index of prices. This increase 
was 9.5 points. For livestock and poul- 
try the increase was 3.3 and for meats 
there was a decline of 2.0 points. Other 
major groups showing a decline were 
crude rubber, cattle feed and grains. 


CANADIAN EXPORTS TO U. S. 
Exports to United States in August: 


Aug., Aug., 

1939. 1938. 
PE MR ss baie oudihorn cogaih 20,579 6,905 
Calves, ah. @ciceanniledmeakweh 8,339 3,248 
|e Sak See 2 9 
DEIN 0:50.00 00 cesweveeense 604 452 
Beef, _ SEM ENRE ee >: 93,900 107,400 
MN, Za Acaochecdeaces 46,200 30,100 
Nein nics cecdanta 100,600 168,500 
Canned Meat, Ibe... 2.222.212: 864 22 





CASH PRICES 


Based on actual carlot ‘ef Thursday, 
September 28, 


REGULAR HAMS. 


Green. *S.P. 
ao EEE ee 15 16n 
ee ae 15 16n 
DME swon shed coh 15 16n 
ee ee 16 17 
10-16 Range...... eae he eee 
BOILING HAMS. 
Green. *S.P. 
| ae 17 17 
BE. Anwaes crews 17 17 
Pree 17 17 
16-20 Range...... | DAE thes Oe ere = 
16-22 Range...... Me te eS nl Geel 
SKINNED HAMS 
Green. °s.P. 
IS el ocavashusacaseagtecnie 15% 17 
DE Wevaedebatnd 18 19 
Sa Sire, ete 18% 19 
a ae 18% 19 
Be 17 18 
0 SSA 14 15 
BEN « ceveau Gees 13% 14% 
MEE wensdeeeeias 13% 13% 
- eee 3 13 
25-ap, Ne. Seine. IRGGWN j= vvevs 
PICNICS. 
Green. *8.P. 
a eee 11 13 
| eee 10% 12 
eee eee 10% 12 
i, Or 10% 12 
SOE. cobésonsnnss 10% 12 
op, Ba Fee.. Oe  -- "  .. | whee 
Short Shank %c over. 
BELLIES. 
(Square cut seedlegs) 
Green. *D.C. 
11 12 
11 12 
11 12 
11 12 
10% 11% 
10% 11% 





*Quotations represent No. 1 new cure. 


D.8. BELLIES. 


Clear. Rib. 
peers aon et | 
Se eee | re ess ee: 
BE Chiciesceaicanshs ee tt!) ee 
NE chs ucareaivosm 7% 7% 
BEE as Kaeinete 7% 7% 
BN 86.65 cavaes 7 7% 
| IS AGES 7 7% 
SOW Soc cstitn este 7% 7% 

64%4@ 6% 
. 6%@ 7 
.7 @%™% 
- T™%4@ 
- 14@ 7% 
- TR@ T% 
- ™@ 8 

8 @ 8% 





Extra Short Clears........... 35-45 Tin 
Mxtra Short Bibs... ........0.. 35-45 Tyn 
Regular Plates .............. 6- 8 7n 
Tg) Ore 4- 6 6n 
Bc ING a a.e 5 c.4:0 alob ind 60g TOs Oa n.0Newe 5% 
Sa eevee coudes s enyayeeseseheabeen 5% 
ORR TED DOs ico on sid wicccndysescecesios 7 
Green BERG TOW ee vv cccasececececccssevsoss 5% 
LARD. 
en, Rey Pee er ee 6.9244n 
ag ee oe eee 7.05ax 
Neutral, in _ 3 IER Se eI ate: : 12\%n 
“7? ==. re ere 7.12%ax 


Liverpool market closed. 


CASH AND LOOSE LARD 


Prices of cash and loose lard on the 
Chicago Board of Trade for the week 
ended Friday, September 29: 





Cash. Loose. 
Saturday, Sept. 23........... 8.10ax 8.00 
Monday, Sept. 25... os. weuue 7.75ax 
Tuesday, Sept. 26.. 7.387%n . 15ax 
Wednesday, Sept. 7.20n 7.15n 


Thursday, Sept. 28. 


6.92%4n 7.05ax 
Friday, Sept. 29 2 6.30 
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FUTURE PRICES 


SATURDAY, SEPTEMBER 23, 1939. 
LARD— 





Open. High. Low. Close. 
Sept. ... 7.80 7.80 7.77% 7.80 
Oct. ... 7.75 Seue sues 7.75ax 
ae ice dunce 7.70n 
Dee. ... 7.67% 7.67% 7.65 7. grad 
Jan. ... 7.75 bene news 7.7 
NS. wns teen ieee iat Le 
May . ae eapat's Ona 8.30ax 
CLEAR BELLIES— 
Bape. ec cess 8.25n 
Jan. is 8.00n 
| eee 9.00n 
May 9.37%n 
MONDAY, SEPTEMBER 25, 1939. 
Sept. ... 7.55 7.55 7.52% 7.524ax 
Oct. ... 7.57% 7.57% 7.50 7.50ax 
NeW. 120 cvce <> nase .50n 
Dec. ... 7.60-55 7. 60 7.45 7.45-4744b 
Jan. ... 7.60 7.60 7.55 7.55ax 
Mar. «.< to 7.90 7.87% 7.8744ax 
May ... 8.05 8.00 8.00b 
CLEAR BELLIES— 
Bape, sos esos cone savin 8.25ax 
BOM. ss0 tece ese eye 7.75ax 
ME O04 dcv0 som aes 9.00n 
ae 2. 374gn 
TUESDAY, am 26, 1939. 
Sept. ... 7.35 7.3 7.25 7.25ax 
Oct. ... 7.30 +30 7.22% 7.25ax 
Nov. ... 7.25 sie aint 7.25 
Dec. ... 7.40 7.40 7.20 7.30ax 
Jan. ... 7.45 7.45 7.30 7.3874ax 
ae sian eae 7.70ax 
May ... 7.90 7.90 7.82% 7.874ax 
CLEAR BELLIES— 
Sept. ... ..0 Sans ewe 8.25ax 
Wee: aise stan ae aha 7.15ax 
| eee wpe ape 8.75ax 
Se se" eee oven Bae 9.00ax 
WEDNESDAY, SEPTEMBER 27, 1939. 
Sept. ... 7.12% 7.15 7.10 7.10ax 
Oct. ... 7.12% 7.17% 7.12% 7.12%ax 
RRs. Wan ees sbeaee an iii 7.174eax 
Dec. ... 7.22%-20 7.25 7.17% 7.20ax 
Jan. ... 7.25 7.32% 7.25 7.25b 
MEAP. occ cons “éa5 Mees 7.65ax 
May ... 7.72% 7.82 7.70 7.75b 
CLEAR BELLIES— 
8.00ax 
7.624%ax 
8.50ax 
8.75ax 
THURSDAY, SEPTEMBER 28, 1939. 
Sept. ... 6.80 6.85 6.80 6.82% 
Oct. ... 6.97% 6.97% 6.82% 6.82% 
MOV: sce esse ave is anes 6.90ax 
Dee . 7.12% 7.12% 6.90 6.9244-90 
Jan . 7.17% 717 7.00 7.00b 
Mar . 7.42% 7.42 7.37% 7.37%ax 
May ... 7.70 7.70 7.47% T7.ATIgh 
CLEAR BELLIES— 
Sept. 8.00n 
FOR. Sve “Hees 7.50ax 
Mar 8.25ax 
TOE owe secs 8.50ax 


Sept 6.50 6.62% 6. 6.55ax 
Oct. .... 6.55 6.60 6.52% 6.55b 
\ Se ene re eee eee 

Dec 6.70-60 6.77% 6.60 6.65b 
Jan. 6.75-70 6.80 6.70 6.75b 
Ne, sas). pemateclt, io atewe ty ees x 
May 7.30-20 7.35 7.20 7.30ax 
CLEAR BELLIES— 

06. ii aaa Meee . 8.00n 
DO 0.64. ee ce cle eee ts © sean 7.50n 
BG: ent - cewve 0" 7 Fee. Vee 8.25n 
WERT vues ce gwe) ee ahabe” | S eens 8.50n 


~ Key: ax, asked; b, bid; n, nominal; —, split. 


MORE POULTRY IN CANS 


An increase of 43 per cent was shown 
in the volume of poultry canned during 
August, 1939, compared with the same 
month of 1938 in 18 plants. In August 
this year there was 3,578,519 Ibs. 
canned and a year ago the volume to- 
taled 2,494,057 lbs. 











THERE IS 


By Mail, Air-mail 
or Wire, Daily 
Information on 


Provisions 


Green and S. P. Reg. 
Hams 


S. P. Boiling Hams 


Green and S. P. Skd. 
Hams 


Picnics, Green and §S. P. 

Bellies, Green and S. P. 

D. S. Bellies, Clear and 
Rib . 

D. S. Fat Backs 

D. S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


Lard 
Cash 
Refined 
Neutral 
Futures 


Sausage Materials 
Pork Trimmings 
Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 
Beef Ham Sets 


Tallow and Grease 
Oleo Oil and Stearine 
Cottonseed Oil 

Hides and Calfskins 
Fertilizer Materials 


Market Statistics 
Hog Markets 
Provision Stocks 
Export Shipments 
Domestic Shipments 


all handled by the 

market authority of 

the industry— 

THE NATIONAL 
PROVISIONER 
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NO SUBSTITUTE FOR 


KNOWING! 


Only when you KNOW the markets can you sell 
or buy intelligently. 


Subscribers to THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE neither 
sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW 
THE MARKET and sell or buy accordingly. 


If you save only %c per lb. by KNOWING the 
market you save $75. No wonder active traders 
watch the markets closely through THE NA- 
TIONAL PROVISIONER DAILY MARKET 
SERVICE. Since it is an accepted basis of settle- 
ment in trading, you don’t have to take anybody 
else’s word for it. 


If you save lc per lb. by KNOWING the market 
you save $300 on a car of product. And if you are 
not informed you may easily lose that amount. 


And the same thing is true of the seller. If he 
KNOWS the market and he gets the market price 
he may get as much as $300 per car additional in 
a difference of only Ic per Ib. If he is not informed 
he can just as easily lose that much. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every full 
trading day of the week will pay for itself many 
times over. 


Write for a sample copy and complete informa- 
tion today. 





7 Fed ea ee 


ei Heuer tf pracy & ae 
37 W. Van Buren St. CHICAGO 


The National Provisioner—September 30, 1939 








r 
S 
’ 


\= 





), 1939 





Tallows and Greases Easier; 


Drop in Lard Affects Market 


N. Y. extra loses early strength after 
4c advance to 7c-—About 1,500,000 
lbs. of tallow apparently changed 
hands — By-products weaker, with 


market unsteady toward end of week. 


TALLOW.—tThe tallow market was 
active and strong at New York the past 
week, with indications that possibly 
around 1,500,000 lbs. changed hands. 
Extra tallow advanced %c to Te de- 
livered, with both large and smaller 
consumers in the market for supplies. 
Producers were well sold up and firm 
in their ideas. However, a weak turn 
in lard, with loose lard at Chicago drop- 
ping about 1c a pound to around 7.15c, 
made for a situation where later in the 
week tallow consumers were inclined 
to back away from the market, and it 
was distinctly easier to buy tallow at 
the 7c level. 


The reactionary trend was aided 
somewhat by reports that tallow had 
sold to Cincinnati at 6%c and reports 
that 6%c had been done in the West. 
Nevertheless, gossip had it that New 
York soapers were willing to pay the 
Te level, at least for the time being. 


Reports of export inquiries were again 
in the market this week, but confirma- 
tion of actual business was lacking. It 
was indicated that bids were too low 
and freight room difficult to secure. 


Absence of cabled quotations on tallow 
from the British markets continued. 


At New York extra tallow was 
quoted at 7c asked, special 6%c and 
edible at 74 @7%c. 


Tallow futures at New York were 
moderately active and firm, with Dec. 
trading at 6.90, Jan. 7.00 bid, making 
the market up 15 to 25 points on the 
week, 


At Chicago tallow was weak. A few 
tanks of prime sold down to 6%c, Cin- 
cinnati. One big soaper reduced bids to 
6%4c, with a few tanks sold at this price 
for October. Special was bid at 6c. 
Weakness in surrounding edible mar- 
kets, especially lard, had an adverse in- 
fluence in all tallow markets. Chicago 


quotations, loose basis, on Thursday 
were: 


Be Mea i on i aan bows ceca a cuted @i7 
ek, a an ee Sekar ee 6%@ 6% 
Re re a ee oo 64%@ 6% 
MCU NIE, hos i5:c5 ov cisasuwc meses ae 6 @ 6% 
We FE Bs hice ccck t0cas os cedeasewers 5%@ 6 


STEARINE.—The market was rather 
quiet but firm at New York for oleo 
stearine, in face of the easing in allied 
commodities. Offerings in the local mar- 
ket continued scanty and oleo was 
quoted at 10%c. During the week sales 
were reported from the West to Balti- 
more at 10%c and this with a weaker 
trend in allied markets served to take 
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the edge off the New York market 
slightly. 

At Chicago, the market was reported 
moderately active and firm with oleo 
quoted at 9%c to 10c. 

OLEO OILS.—A fair demand and a 
strong market featured oleo oils at 
New York with indications of some ex- 
port interest in the market. Extra was 
quoted at 12c, prime 11%c and lower 
grades llc. 


At Chicago, the market was moder- 
ately active and firm, with extra quoted 
at 11%4c. 


(See page 33 for later markets.) 


LARD OIL.—Although the lard mar- 
ket suffered somewhat of a setback lard 
oil was in demand and rose as much 
as %c per lb. compared with a week 
earlier. At New York No. 1 was quoted 
at 10c, No. 2 at 9%c, extra at 10%c, 
extra No. 1 at 10%c, winter strained 
105c, prime burning 11%c and prime 
inedible 11c. 

NEATSFOOT OIL.—Demand was 
good and the market strong at New 
York and prices rose as much as le a 
pound during the week. Extra was 
quoted at 10%c, No. lat 9%c, prime at 
105c, pure 16%c and cold test at 19%c. 

GREASES.—The grease market at 
New York was inclined to be a little bit 
easier than heretofore. After yellow 
and house grease sold up to 6%c, re- 
ports had it that soapers had secured 
some supplies at 6%c, but offerings 
were not very free. In fact, producers 
were not anxious sellers and were in- 
clined to hold for the 6%c level. How- 
ever, with a more hesitant tone in tallow 
and a lower trend in some other fats 
and oils, buyers were not eager for 
grease supplies and the market took on 
somewhat of a waiting attitude. 

At New York, yellow and house was 
quoted at 6% @6%c, brown 5% @6c and 
choice white at 7c. 

The grease market at Chicago, like 
that for tallow, was dull and reflected 
the weakness in lard and other sur- 
rounding markets. White grease sold 
at 64%c on Wednesday and was offered 
at the same price on Thursday with no 
sales. Yellow grease sold earlier in the 
week at 6%c, later at 6%c and Thurs- 
day at 5%c, Chicago. Quotations on 
Thursday at Chicago were: 


Choice white grease.................... 6%@ 6% 
RN So Se cove ccc ceers eee cbeee @ 6% 
ED oak 0.4.60vbss Ged acehad kui @ 6% 
Yellow grease, 10-15 f.f.a.............. 5%@ 6 

Yellow grease, 15-20 f.f.a.............. @ 5% 
BOWWE GUNES 00s vvcccccrevacecvvsscces @ 5% 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of September 23, 1939, totaled 
271,800 lbs.; tallow, none; greases, 9,600. 
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BY-PRODUCTS MARKETS 


Chicago, September 28, 1939. 

By-products prices generally lower 

this week, with market unsteady toward 
close of week. 


Blood. 
Blood market easier, with last sales 
in range quoted; no further buying in- 
terest shown. 


Unit 
Ammonia. 


BGONED kinins thnsondenseneseeshe $ 4.00@ 4.10 


Digester Feed Tankage Materials. 


Digester feed tankage market easier 
this week. Sales of liquid stick reported 
at $2.50. 


Unground, 11 to 12% ammonia........ $ 5.00@ 5.35 
Unground, 6 to 10%, choice quality... 5.50@ 5.75 
EAqQuid Stic... cccccccccccsceccosecesce 2. 2.75 


Packinghouse Feeds. 


Market largely nominal; prices firm 
except for blood-meal, which eased up 
slightly. 


Carlots, 

Per ton. 
60% digester tankage................. $ 65.00 
50% meat and bone scraps............ 65.00 
SED a tarsissuhae sets heiceeasss 75.00 
Special steam bone-meal.............. 50.00 


Bone Meals (Fertilizer Grades). 


Bone meal quotations unchanged from 
last week. Market nominal. 


Per ton 
Steam, ground, 8 & 5O0................ $ 30.00 
Steam, ground, 2 & 26...............- 30.00 


Fertilizer Materials. 
Fertilizer material prices a little 
easier, with offerings scarce and little 
buying interest. 


wa a. . 4, Per ton. 
4 iA = age, groun 
po 2. Serre ie 4.00@ 4.50 & 10c 
Bone ont nln ‘ungrd., per ton... 22.50@25.00 
Hoot MORE 2. cccewcccccccscgecs 3.25 


Dry Rendered Tankage. 


Crackling quotations below last week. 
Present unstable condition of market 
prevents quotation of narrower range. 
Hard pressed and expeller unground, 

up to 48% protein (low = paeces ~ re | 1.10 
above 48% protein (high test)...... a 1.05 


mA one pork, ac. grease and "eead: 
Ry Se TT 


60.00@65.00 
Gelatine and Glue Stocks. 


A quiet market with no material price 
changes. 


Per ton. 
Catt IR a5 55 oie StS Sésteaaeens vemigi 
SIMSWS, WIG 5 one occccctecsevcedsse 18.00 
Cattle jaws, skulls and knuckles...... 25.00@27.50 
Hide trimmings .........-.eeeeeseees 74 14.00 
Pig skin scraps and trim, per Ib., Le.1 3lec 


Horns, Bones and Hoofs. 


This market steady at last week’s 
prices. 


Per ton. 
Horns, according to grade............ $35.00@60.00 
Cattle hoofs, house run............... 35.00@37.00 
FUME DOMES bec rcccccaccccovcecedesee 19.00@20.00 


(Note—foregoing prices are for mixed carloads of 
unassorted materials.) 


Animal Hair. 
Animal hair market quiet and un- 
changed. 


Winter coil dried, per ton............ $25.00@30.00 
Summer coil dried ee 17.50@20.00 
Winter processed, black, a aate o.4s<.0-4%s 6%c 
Winter processed, gray, Ib............ 5 Bite 
Summer processed, gray, Ib.......... 8@ 3%c 
Oe ry rt ere 2@ 2%c 








FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per ton, 


basis ex-vessel Atlantic ports, 
October to June, 1940............+++ '$27.25@28.00 





Blood, dried, 16% per unit...........- @ 4.25 
Unground fish scrap, dried, 114%.% am- 
monia, 16% B. P. i. f.o.b. fish 
factory Diincadteeteens 6e¢eon cee cede nom. 
Fish meal, foreign, 114% ammonia, 
10% B. P. L., ¢.1.£. epot....cccccece 54.00 
October shipment ..........++-++++ 53.50 
Fish scrap, acidulated, 7% ammonia, 
8% A. P. A. f.o.b. fish factories... 2.30 & 50c 
Soda nitrate, per net ton: bulk, 
Oct. to June, 1940, inclusive, ex- 
vessel Atlantic and Gulf ports. 227.00 
in 200-Ib. bags.........+..+50+ ‘ @28.30 
Be Es Sc ccceccacececeeosde @29.00 
Fertilizer tankage, ground, 10% am 
monia, 10% B. P. L., bulk..... d & 10c nom 
Feeding tankage, unground, 10-12% 
ammonia, 15% B. P. L., bulk....... 5.00 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
ey Ge OU Gib Beccccccccvcsceche nom 
Bone meal, raw, Ap % and 50%, in 
Ss Me Oe OE Be ecccccccsccsccpe @30.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fat............- @ 8.00 
Dry Rendered Tankage. 
50% protein, unground............... @ 1.15 
60% protein, unground............... e @ 1.20 


EASTERN FERTILIZER MARKETS 


New York, September 27, 1939. 


One car of dried blood sold at $4.25 
per unit of ammonia, f.o.b. New York, 
which is the present quotation. The de- 
mand is light and it might be that this 
price could be shaded. South American 
last sold, and is offered at $3.90 per 
unit of ammonia, c.i.f. Atlantic Coast 
ports. 


Ground fertilizer tankage is nominal 
at $3.50 and 10c, and unground feeding 
tankage last sold at $5.00 and 10c, 
f.o.b. local shipping points. Offerings 
are limited. 

Japanese sardine meal is very firm in 
price and quotations for October/No- 
vember shipment range from $53.50 to 
$55.00 per net ton, c.i.f. North Atlantic 
Coast ports. There are no spot stocks 
offered and no offerings for nearby ar- 
rivals at New York. 

Raw bone meal is scarce and last sold 
at $30.00 per net ton, cif. Atlantic 
Coast ports. It is almost impossible to 
get foreign steamed bone meal, 3% and 
50%, time due to shipping conditions in 
Europe. 


HIDES AND SKINS 
IMPORTS AND EXPORTS 
Hides and skins imported into the 
United States during July, 1939, are 


reported by the U. S. Department of 
Commerce as follows: 


IMPORTS. 
Pieces. Lbs. 
Cattle hides, GFY ..ccccccccs 25,449 415,529 
WEE cncccccccee 158,458 6,712,644 
Kipakine, Gry . cesccvsccccces 9,100 105,772 
WES cesvecdccccese 29,091 582,47: 
Calfskins, ‘ary seeceececcceses 70,289 173,186 
SGbuecovcecces 236,845 1,823,782 
Sheep and lamb skins, 

dry and green & wooled... 306,06 775,139 
pickled, fleshers, skivers. ..1,477,957 3, — 205 
Sheep and lamb slats, dry... 360,141 8,372 
Buffalo hides, dry and wet.. 1,050 ed 918 

Indian buffalo hides, dry 
OME WEE oc ccccccsecceccce 2,638 41,701 

Horse, colt and ass skins, 
a cedcenceessdeeseonecoe 4,251 1,956 
ebegecceceucsegesooose 2,626, 617 137,456 
Goat vad kid skins, dry ....3,003,921 , 165,088 
wet 31,822 70,856 


Kangaroo and waltshy Bivaihe 4,272 4,839 
Deer and elk skins.......... 


Reptile skins ..........+-+++ 17,982 20,930 
Shark skins ..........++-+-+ 81,324 8,311 
Other fish skins............. 176 92 
Other hides and skins....... 78,691 84,916 


Bulk of the cattle hides came from 
Argentina and Brazil. 


EXPORTS. 
Pieces. Lbs. Value. 
Cattle hides .........-.. 59,565 3,170,359 ....... 
Calfekins .......-+++ees 22/003 209,705 ....... 
Goat and sheep skins... 78,415 ....... $21,611 
Other hides and skins. 3465,  rrerre sr 36,935 


Of the cattle hides 41,363 pieces or 
2,222,360 lbs. went to Japan; 8,746 
pieces or 509,180 lbs. to Turkey and 
7,254 pieces or 361,072 lbs. to Canada. 


COTTON OIL IN SHORTENING 


Of the 91.6 per cent of vegetable oils 
used in the manufacture of shortenings 
in the calendar year 1938, 69.3 per cent 
was cottonseed oil. This was less than 
was used in 1937, when of the 92.6 per 
cent of vegetable oils used, 72.4 per cent 
was cottonseed oil. Volume of cotton- 
seed oil used in 1938 totaled 1,051,- 
347,000 lbs. compared with 1,163,596,000 
lbs. in 1937. This was the largest vol- 
ume of cottonseed oil used in any one 
of the five years, 1934 to 1938, inclusive. 
The smallest volume—918,866,000 lbs.— 
was used in 1936. 


Watch Classified page for good men. 


TALLOW FUTURE TRADING 


MONDAY, SEPTEMBER 25, 1939. 


High. Low. Close. 
September .......... eens anee @6.80b 
rr eeee eece 6.85b 
ee er eee cece 6.90b 
SEE” giecoaksseitinn eee Bee @7.05b 
DOROGEED Ac cvececicce 7.25 7.25 @7.10b 

TUESDAY, SEPTEMBER 26, 1939. 
September .......... So: 
I ivan sansa sto 6.85b 
eee ses ian b oy-4 
December .........0. 6.90 6.90 6.90b 
EE 06 thab oceme wetie eae b 
er Te ita une 7.00b 
WEDNESDAY, SEPTEMBER 27, 1939. 
September .......... ore . @6.55b 
ED ci dduitansctaee $$. 55b 
November .......... 6.60b 
December ...... Cane @6.65b 
Re @6.65b 
a, re cone wale @6.65b 
THURSDAY, SEPTEMBER 28, 1939. 
I sclera ad sere 6.30@6. = 
November .......... 6.30@6.70 
eee 6. pot ey 70 
res 6.30@6.70 
CEE,  careeénocas 6. 30 6.70 
FRIDAY. SEPTEMBER 29, 1939, 

| ge aaa 6.30@6.70 
December ........... mare nce 6.30@6.70 
CO eee wens Sante 6.30@6.70 
WEE 4-o< aes tee ive ‘eee 6.30@6.70 


STOCKS OF ANIMAL FATS 


Stocks of animal fats on hand in the 
United States at the end of the govern- 
ment fiscal year on June 30, 1939, com- 
pared with each of the two preceding 
periods was as follows: 

June 30, ’39. June 30, ’38. June 30, '37, 
M Ibs. M Ibs. M Ibs. 


Lard, neutral .. 619 247 229 
Lard, other 149,390 126,633 185,754 
ee 132,370 120,351 83,119 
Tallow, edible . 9,608 9,052 12,498 
Tallow, inedible 243,120 236,954 176,177 
Neatsfoot oil. 1,073 1,500 1,844 
Animal steatine, 

edible ........ 3,807 4,064 5,778 
Animal stearine, 

inedible ...... 2,279 2,849 5,280 
Oleo oil ......- 4,150 3,057 4,354 
Lard oil ....... 6,702 8,310 5,295 
Tallow oil ..... 1,414 2,262 2,056 
Inedible greases. 54,943 62,568 58,331 





TEXTILES FROM SOYBEANS 


Erection of a plant designed to pro- 
duce “synthetic fibers” from soybeans 
is planned by Glidden Co. Textiles pro- 
duced under the company’s process are 
said to be moth-proof and to have good 
insulating properties. 





COOKING TIME REDUCED 
1, to 1 By Grinding 











Sizes and types to meet every 
requirement. Write for Bulletins. 


MITTS & MERRILL 


Builders of Machinery Since 1854 











1001-51 S. Water St., Saginaw, Mich. ity. 









in the 
Mé&MHOG 


CUTS RENDERING 
COSTS 


Grinds fats, bones, car- 
casses, viscera, etc. — 
all with equal facility. 
Reduces everything to 
uniform fineness. 
Ground product gives 
up fat and moisture 
content readily. Saves 
steam, power, labor. 
Low operating cost. In- 
creases melter capacity. 


for 


in one operation. 





STEDMAN 


5 2-STAGe . 
RINDER 





CRACKLINGS, BONES, DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 


Grind cracklings, tankage, bones, etc., to desired fineness 


Cut grinding costs, insure more uniform 


grinding, reduce power consumption and maintenance ex- 
ense. Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 
bs. hourly. Write for catalog No. 302. 


tJ 2 
Stcdmawn’s rounnry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U.S.A 
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Export Outlook Is Strong 


Factor in All Oil Markets 


Futures down 50 to 65 points during 

the week—General market lower al- 

though demand reported good for 

both domestic and export—No pres- 
sure of actual oil on markets. 


York, after making several at- 
tempts to approach previous high 
points of the season, finally reacted 
sharply, and showed losses of 50 to 65 
points from the season’s best levels. 


For a time, there was a good class 
of buying and prices moved up, influ- 
enced by export interest in cotton- 
seed oil and other oils but speculative 
buying power did not readily follow 
the advances as outside realizing and 
hedge selling readily satisfied the de- 
mands. Subsequently tired long liquida- 
tion came into the ring, and with profes- 
sional dumping of long holdings the 
edge was again taken off the market. 

The reactionary tendency was trace- 
able almost entirely to development of 
a weaker trend in lard, but was aided 
somewhat by a less strong trend in 
some major commodities, and renewed 
expectations of peace gestures from 
Italy and Germany. 

Slackening in consumer demand for 
oil and shortening brought about some- 
what by a disposition to await neutral- 
ity legislative developments in Washing- 
ton also had influence. Unquestionably 
the neutrality situation here made for 
more timidness on the part of outside 
traders in cottonseed oil to take hold of 
futures readily, pending definite action 
one way or the other. 


No Pressure of Oil on Market 


There was no pressure of actual oil 
on the market. In fact, reports indi- 
cated that domestic and export demand 
for oil and shortening had been so large 
of late, that refiners are working at 
capacity and are far behind on de- 
liveries, and that at this writing, re- 
finers while accepting orders from the 
trade are doing so only for deferred 
shipment. 

It was difficult to estimate the amount 
of export business that has been accom- 
plished thus far, but there appeared to 
be no question but what the figure would 
be sizeable. Gossip had it that one in- 
terest alone had sold 20,000 bbls. of 
cottonseed oil for export thus far while 
it was indicated that many small lots 
had been put through. At the same 
me, the talk in the trade was that a 
large business had been accomplished 
In soybean oil, and a fairly good busi- 
hess in other fats as well. With ordinary 
supplies of oil shut off from the neutral 
countries by war, expectations were that 
foreign demand would continue and 


Cork, etter oil futures at New 
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probably would enlarge considerably, 
should the war last. 

Consequently, it was not surprising in 
view of the large domestic trade this 
month to hear reports circulating in the 
trade of prospects of a September con- 
sumption of 500,000 bbls. or more. It 
was admitted in cash circles that the 
size of the Sept. distribution was more 
or less dependent upon how much oil 
the refineries actually could get out 
during the month. Some were of the 
impression that the business has been 
so heavy that there would be a good 
volume of orders carried over into 
October. 

COCONUT OIL. — Market was 
rather quiet but firm at New York. 
Prices were quoted around 4%c, de- 
pendent somewhat upon levels in the 
copra market. At the Pacific Coast 
coconut oil was quoted at 4%\%c. 

CORN OIL.—With the market quoted 
around 7%@7%c, New York, this oil 
was regarded as a little out of line with 
cottonseed oil. 

SOYBEAN OIL.—Spot oil at New 
York was held around 7c while Dec. de- 
livery was quoted at 5%c and next 
year delivery at 5%c. 

PALM OIL.—Since there were no 
British offerings of this oil the market 
is more or less nominal. Sumatra oil 
was quoted at 5%c. 

PALM KERNEL OIL.—Nominal. 

OLIVE OIL FOOTS.—Offerings are 
not large and the market steady at New 
York on a basis of 8%c tanks. 

PEANUT OIL.—This oil is not offered 
firmly at New York but is quoted at 
The. 

COTTONSEED OIL.—Crude oil mar- 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, September 28, 1939.— 
Cotton oil futures were down for the 
week 40 points due to peace rumors. 
Crude declined only 12% points, with 
continued good demand for reduced of- 
ferings. Mills complain of light seed 
receipts in face of high bids, the average 
farmer expecting even better prices. 
September oil consumption is believed 
to be large, with good inquiry for export. 
Soapstock is scarce; black grease, firm, 
and tending upward. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, September 28, 1939.— 
43 per cent cottonseed cake and meal 
basis Dallas for interstate shipment 
quoted at $29.50. Prime cottonseed oil 
quoted at 6c. 





kets, after showing distinct strength 
and experiencing active demand, with 
sales across the Belt at 6%c early in 
the week, reacted to 6%c in the South- 
east and Valley. Small sales were sub- 
sequently reported at the 6c level in 
Texas. 


Futures market transactions for the 
week at New York were as follows: 


FRIDAY, SEPTEMBER 22, 1939. 


—Range.— -—Closing.— 
Sales. High.. Low. Bid. Asked. 
October ....... 71 740 732 740 trad 
November ..... oes ae ees 740 nom 
December ...... 20 759 745 753 755 
January ....... 4 760 751 760 trad 
February ...... owe pera ase 760 nom 
March ........ 105 780 765 775 trad 
OS ee ace hn ase 775 nom 
BN wah wits 37 790 771 785 trad 
SATURDAY, SEPTEMBER 23, 1939. 
October ........ 29 750 745 750 752 
November .... eee aS ae 750 nom 
December ..... 46 763 759 760 trad 
Ds 4 770 766 765 768 
February ...... aie miei ae 765 nom 
eee 50 785 779 779 80tr 
Re vaweraces ‘ae eas bie 779 nom 
) | ar 22 794 788 791 trad 
MONDAY, SEPTEMBER 25, 1939. 
October .... ... 10 740 738 = 738 
N ee eles ese See 3° nom 
Decsmber ated 22 756 746 746 748 
January ....... 5 761 755 ba 754 
February ...... Sat led wire 52 nom 
March Sheets 55 777 766 767 trad 
Mee n6.03.s'e% cow ose ese 767 nom 
ere 28 785 775 775 717 
TUESDAY, SEPTEMBER 26, 1939. 
October ....... 25 725 720 720 724 
November ..... re ene gees 720 nom 
December ..... 17 736 728 734 
January ....... 36 743 733 740 742 
February ...... ean wali nee 740 nom 
eee 77 762 747 755 trad 
BE Gans eaekee <em was Pa 755 nom 
Beer 42 770 758 764 766 
WEDNESDAY, SEPTEMBER 27, 1939. 
October ....... 4 716 716 700 705 
November ..... ‘os oss ke 700 nom 
December ..... 36 733 710 714 trad 
January ....... 8 738 720 718 722 
February ...... aoe eae eas 718 nom 
Sa 84 752 728 732 trad 
p. Aeereee wae oare a 732 nom 
TERT vccscssees 50 768 738 740 744 
THURSDAY, SEPTEMBER 28, 1939 
DOOR cecccececcccess 7.02 6.98 7.00b 
Deveniner fea dtmen bites 7.10 7.01 7.01b 
BED cis cg cweerie echoes 7.13 7.06 7.06n 
TE. dn0o.04.0es eb akeeus 7.28 7.18 7.22n 
BD <dscoccubenseeeeree 7.37 7.30 7.30b 


(See page 33 for later markets.) 


MARGARINE TAX YIELD DOWN 


Margarine manufacturers and distrib- 
utors paid $237,420:65 less in federal 
taxes during the fiscal year ended June 
30, 1939, than in the previous fiscal 
year, according to the report of the 
Bureau of Internal Revenue. Of the 
total of $861,075.07 paid in 1939, $38,- 
657.40 was paid on colored margarine 
and $822,417.67 on uncolored. In the 
fiscal year 1938, taxes paid totaled 
$1,098,495.72, of which $65,450.35 was 
paid on colored and $1,033,045.37 on 
uncolored margarine. 


GELATINE IMPORTS & EXPORTS 


Edible gelatine imported into the 
United States during July, 1939, totaled 
305,180 Ibs. valued at $120,981. Of this 
amount 96,932 lbs. came from Belgium, 
81,756 lbs. from France, 58,759 Ibs. 
from Netherlands and 64,152 lbs. from 
Germany. Gelatine exported totaled 11,- 
503 Ibs., valued at $4,907. 
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WHOLESALE FRESH MEATS 





Carcass Beef 
Week ended 
Sept. 27, 1939. 
Prime native steers— 
400- 600 @18 
-15% @16% 
@l7 
Rr 15% @16% 
4 eee 15% @16% 
CE o<ccuceevocses 15% @16% 
Medium steers— 
400- 66 
600- 800 





800-1000 .... ; 
Heifers, good, 400-600....16 @17 
Cows, 400-600 ........... 1l @12 


Hind quarters, choice....19 @20 
Fore quarters, choice....124%4@13% 


Beef Cuts 

Steer loins, prime........ unquoted 
Steer loins, No. 1........ 29 
Steer loins, No. 2........ @z 
Steer short loins, prime. -snenesee 
Steer short loins, No. 1.. 

Steer short loins, No. 2.. @ 3 
Steer loin ends (hips) oeee @26 
Steer loin ends, No. 2.... @25 
Gy BD a rcewecedcocece @ij 
Cow short loins.......... @19 
Cow loin ends (hips)..... @16 
Steer ribs, prime........ unquoted 
Steer ribs, No. 1 @20 





Steer ribs, No. 2......... @18 
Cow ribs, No. 2........ 

Cow ribs, No. 3. ‘ 
Steer rounds, prime. ‘ "unquoted 





Steer rounds, No. 1 @17% 
Steer rounds, No. @16% 
Steer chucks, prime...... unquoted 
Steer chucks, No. 1...... @14 
Steer chucks, No. 2....... @13% 
=e @l4 
SE MED wcrcccccccecse @il2 
EE Sv caciccecceed @ 9 
Medium plates .......... @ 8 
PT Bicccecceees @i2 
Steer navel ends......... @ 8 
Cow navel ends.......... e 8 
DD  soucccccesee 9 
eee e s 
Strip loins, No. 1 bnis.... 60 
Strip loins, No. 2........ @50 
Sirloin butts, No. 1...... @32 
Sirloin butts, No. 2....... @25 
Beef tenderloins, No. 1... @70 
Beef tenderloins, No. 2... @65 
Rump butts ............. @16% 
Flank steaks ..... ° @24 
Shoulder clods @16 
Hanging tenderloins ..... @l7 
Insides, green, 6@S8 Ibs... @ij 


Outsides, green, 5@6 Ibs. @15% 
Knuckles, green, 5@6 Ibs. @16% 


Beef Products 
Brains (per Ib.).......... @ 6 
DE awataddecces’s were @10 
_ | ESE ines 18 
Sweetbreads ........ onus 18 
Ox-tail, per Ib.. uecenere @ 9 
Fresh tripe, plain. Dew eoae’ @10 
Fresh tripe, H. C........ @11% 
Se @22 
Kidneys, per Ib........... @li1 

Veal 

Choice carcass ........... @18 
Good carcass ............ p tf 
ES Csesscacen es 22 23 
Good racks .............. @i4 
Medium racks ........... 12 @18 

Veal Products 
ES @9 
Sweetbreads . coenaee @30 
CN tas anc Che sne-a6 @33 

Lamb 
eer 18 
Medium lambs ........... 16 
Choice saddles ....... axe @20 
Medium saddles ......... @18 
Choice fores .........+--. @lh 
Medium fores ........... @13 
Lamb fries, per Ib....... @32 
Lamb tongues, per Ib..... @ilj 
Lamb kidneys, per Ib..... @15 
Mutton 


I es 6 a6 eon ese 
Light sheep ...... ; 
Heavy saddles ... 


@ 6 

@ 8 

@i7 
Light saddles .... s 
Heavy fores ..... Se 5 
Light fores .......... + g 6 
OE ET 10 
Mutton loins ........... e 9 
DEE cccccscveses: a 6 
Sheep tongues, per Ib.... $i* 
Sheep heads, each........ ll 
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Pork loins, 8-10 Ibs. av.. @l7 20 
PICRIOE seccccscceses ee @13 14 
Skinned shoulders ....... @14 @15 
TOMBSTIERD 2c cccc esc c nee @32 @37 
NE. BE . 660000 6006500 @13 @15 
2 ee @9 @ 9 
Wester WEES. .cccsccce: : @ij @18 
Boneless ee, cellar 

_ — eee 2 @24 
BREED eccdbeccecescesss 8 10 
Pee eee Sea 7 10 
Neck bones . @ 4 thy 
Slip bones . @l1l1 11 
Blade bones .. ph @ll 12 
2 eee @4 4 
Kidneys, per Ib........... e 9 @10 
"eee eda 8 @12 
MEE denen cn0hecna sales ¢ 9 ¢ 9 
ee ere nie 4 3 
ee ee Fan @ 5 ¢ 5 

aR Re ree: @ 8 7% 
Chitterlings ............. @ 6% @5 
Clear bellies, 14@16 Ibs.............. ¢ 8%n 
Clear bellies, 18@20 lIbs............... 7™™, 
Rib bellies, 25@30 Ibs..............+-- ¢ ™ 
Fat backs, ‘10@12 SE ee T™ 7 
De I REE BD c ccc cisceccestoecs 7™4@ ™%; 
PE EE cctaciacicdnnevneecne sees @ 7%4n 
SORE GE Kar ces besetbccccecocscscese @ 5% 


WHOLESALE SMOKED MEATS 


Fancy regular hams, 14@16 Ibs., 


DE IED wdedererciss<ceevees 21 @22% 
Fancy skinned hams, 14@16 Ibs., 
ON EE vn canctcdneccccccncs 23 @24% 


Standard reg. hams, 14@16 Ibs., plain..20 @21% 
Picnics, 4@8 Ibs., short shank, plain. ..16%4.@17% 
Picnics, 4@8 Ibs., long shank, plain....144@154 


Fancy bacon, 6@8 lIbs., plain............ 20% @21% 
Standard bacon, 6@8 lIbs., plain......... 16% @17% 
No. 1 beef sets, smoked 
I as 6 stews scccccuees 37 @38 
Outsides, 5@9 Ibs.............ceeeees 34 35 
BE En n.ccbaccccceccioece 34 35 
Cooked hams, choice, skin on, fatted.... 36 


Cooked hams, choice, skinless, fatted.... @38% 
Cooked picnics, skin on, fatted......... @27% 
Cooked picnics, skinned, fatted........ @28% 


BARRELED PORK AND BEEF 


Clear fat back pork: 





PC SaSd ee ee eet i eveccéees $ @18.50 
80-100 pieces @18.00 
100-125 pieces 17.50 
Bean pork ..... = @19.50n 
Brisket pork ... 21.00n 
Clear —_ pork, 18.00 
IEEE, elindaahane dnesss cesses @21.00 
Extra winte beef @21.00 


PGE: SE, By i o ww iccecccvcsccecccece 
Lamb tongue, short cut, 200-lb. bbl 
Regular tripe, 200-Ib. bbl av 
Honeycomb tripe, _ | pane lpeemepmeaetine a 
Pocket honeycomb tripe, 200-lb. bbl.......... 27.00 


SAUSAGE MATERIALS 


(Packed basis.) 





Regular pork trimmings............... @ 9 
Special lean pork trimmings 85%....... 15 
Extra lean pork trimmings 95%........ 18 @18 
Pork cheek meat (trimmed)............ 12 @124% 
BE SEE 5o5 cbccesedesendocsceecoeses @ 9 
ke ea rrr errr re 6%@ 7 
Native boneless bull meat (heavy)....... 14 @14% 
SEE, civtdeecdeccieracesoceceton 12 @12% 
DOORSNSED CHECKS 2. ccccccccccccccccccccs 114%@12 
nn RR err en ee ere 10%@11 
Beef cheeks (trimmed).............+-+. 0 
Dressed canners, 350 Ibs. and up....... 9 @9% 
Dressed cutter cows, 400 Ibs. and up.... 9%@ 9% 
Dr. bologna bulls, 600 Ibs. and up...... bes 
Pork tongues, canner trim, S. P......... 9% 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 





DRY SAUSAGE 






Cervelat, choice, in hog bungs.......... 41 
Thuringer cervelat ..........++++++++-. 22 
Farmer... . cece ee cece ccc ceceesceeees 31 
Holsteiner .........scceeeecceseeeerees 30% 
B. C. salami, choice..........++-+e+0+. 35 
wee salami, choice in hog bungs... 34 

. C. salami, new condition....... ‘ 22 
Frisses, choice, in hog middle 34 
Genoa style salami, choice.. 41 
POPPOTORL 2. cccccccccccccces bit 31% 
Mortadella, new condition............. 
CambeedR-...ccccccccccccccccccccccsesens 44 
Ktallan atyle RAMs... .... cs ccvccceccccces 34 
Virginia hams ........cccccccceccccces 40% 
Prime steam, cash, Bd. Trade.... g 6.92% n 
Prime steam, loose, Bd. Trade..... 7.05ax 
Refined lard, tierces, f.o.b. Chgo... @ 9% 
Kettle rend., tierces, f.o.b. Chgo.. @10% 
Leaf, kettle 

rend., tierces, f.o.b. Chgo....... 10% 
Neutral, tierces, f.o.b. Chicago... 8% 
Shortening, tierces, c.a.f........... 10% 
Extra oleo oil (in tierces)............... 11% 
eS OS ON eae 11 
Prime O00 GtOGTIRO... 0c ccccsccceccccevee 9% @10 

(Loose, basis Chicago.) 
Edible tallow, 1% acid..........+.+.... 7 
Prime packers tallow, 3-4% acid....... 6%@ 6% 
Rr re 6 6y% 
Ne. 1 tallow, 10% f.£.8.....cccsccccecss 5%@ 6 
Choice white grease, all hog............ 6%@ 6% 
A-White grease, 4% acid............... 6 
B-White grease, maximum 5% acid..... 6% 
Yellow grease, ey! = LB. ccccceseccece 5% 
Brown grease, 25 f£.f.8......0-cccccees 5% 
Per lb. 

Prime edible lard oOil...........0eseeeeeeeee 11% 
Prime burning oil........... 665s eee eeeenee 10% 
Prime lard oil-inedible...................+- 104 
Extra W. 8S. lard ofl.......cccceccceccccess 9 
Bt TOD GA. oo nc ccc s cccadsns cmeel 9 
Batra No. 1 lard of]... ......-cccecccccccese 9% 
Special No. 1 lavd ofl... .....-..eceeeeeeees 9% 
SS ae 9\ 
i OF ee racer yates 9 
Aeldicas tallow ofl... .....ccccccceccscsccey 9 
BO mentafect ofl... ....cceccccccccccccssces 
Pure neatsfoot oll... 2... 2... cececececcccce 16% 
Prime neatsfoot Oil...... 2.2... 0. cece ee eeeee 10 
ae SS ere 9y 
See errr ce rr 9% 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 





Valley points, prompt...........+++. 6 6% 
White deodorized, in bbis., f.o.b. Chgo.. 8%@ 9 
Yellow, esORNNE 2-08 ciacinan paennacee 8%@ 9 
Soap stock. 50% f.f.a., f.o.b. mills..... 2 24 
Soybean oil, f.o.b. mills..........0+++5+ 54%@ 5% 
Corn oil, in tanks, f.o.b. mills..... es ™% 
Coconut oil, sellers’ tanks, f.o.b. coast. . 4 
Refined coconut, bbis., f.o.b. Chicago... 8%@ 9 

OLEOMARGARINE 
F. 0. B. Chicago. 
White domestic vegetable............-- 15 
White animal fat. .........c0-seeeeee 12 
Water churned pastry..............---- 18 
Milk churned pastry..............+--+: 4 
a. ee 10% 








Pork sausage, in 1-lb. carton.......... @25% 
Country style sausage, fresh in link.... @20% 
Country style sausage, fresh in bulk... @18% 
Country style sausage, smoked @23% 
Frankfurters, in sheep casings... . 24 
Frankfurters, in hog casings... : @21% 
Bologna in beef bungs, choice... .. eats 18 
Bologna in beef middles, choice @18% 
Liver sausage in beef rounds............ @16 
Liver sausage in hog bungs............. @18 
Smoked liver sausage in hog bungs...... 23% 
SE EE en cachceue<cetbcmnscces veees 16% 
New England luncheon specialty........ 23 
Minced luncheon specialty, choice....... 20 
IED wan.wecewete-cwed viene téec none 
EE i ve wahOdiedeeecseeaee eke 19 
DED nawahiacbndedes eekehsecutbebes ves 18 
IE ko. cawenconcocenecseces 23% 
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Chicago Markets 





CURING MATERIALS 



























ea cwt. LIVE CATTLE 
ite of soda (Chgo. w'hse s s 
“in 426-Ib. bbls., delivered........--.....+- $805 Sie ase ee ae 
Saltpeter, less than ton lots: Cows, cutter and common 4.75@ 6.00 
Dbl. refined granulated................... 6.90 ae iuaipg regis ge wok wea: ; 
Dy ME. 50%< cb ecsaceniemerneaeuee 7. 7.75 
Small crystals ......eseeceeeeeeeeerercees 7.90 Bak. Geeieees 3... hc 6.25@ 6.75 
Medium a a ag ne $6b 060 0660da050nb0 cases hy Aare Rt 8 Bah ye 1,2 Skane ree pe ; 
Large crystals ......ecceesrecceccecccees * 
Dbl. Ta. gran. nitrate of soda............. 3.75 LIVE CALVES 
Salt, per ton, in minimum car of 80,000 Ibs. Vealers, good and choice............. $10.50@ 13.25 
‘only, f.0.b. Chicago, per ton: Vealers, common and medium........ 9.00@10.00 
guna eile wah aren eovesre a! | a Serato 6.50@ 8.75 
—. dried Calves, good and choice.............. y+ | 9.00 
BOE cocccccecccqecccccesccescvccccococes Calves, common and medium........ 6.00@ 6.50 
fn 96 basis, f.0.b. New Orleans... @3.65 LIVE HOGS 
Second sugar, eee None Hogs, good and choice, 184-196-1b 8.15 
Standard gran., f.o.b. refiners (2%). @5.75 » & ce, be ‘ 
Packers, curing sugar, , 100 Bb. bags, ake Hogs, good and choice, 233-236-lb 7.809 7.85 
f.o.b. Reserve, La., less 2%.......... i 
Packers’ curing sugar, 250 Ib. bags, LIVE LAGRES 
fe.b. Reserve, La., less 2%, ---..--- @5.30 Lambs, good and choice...... ; 9.75 
sf in car lots, per cwt. (in cotton @4.64 Lambs, common and medium. . 6.50 
Dh SIDE WEB ccc ccdciccvecivessvccs @4.59 DRESSED BEEF 
City Dressed. 
SAUSAGE CASINGS poe ng nation, Fe need acwelne Weegee 19 = 
(F. 0. B. Chicago.) SER, MENON, Tee ccccreveccvesecéace 19 
(Prices quoted to manufacturers of sausage.) Native, common to fair............ aegocae 18 
Beef casings: Western Dressed Beef. 
Domestic rounds, 180 pack........ 16 Native steers, sengeee Tee 18 19 
Domestic rounds, 140 pack........ 30 Native choice yearlings, 440@600 Ibs 17 18 
Export rounds, wide............... .42 Good to choice heifers... 16 17 
Export rounds, medium............ +25 Good to choice cows 14 15 
Export rounds, narrow............. 37 Common to fair cow 13 14 
No. 1 weasands.................... -06 Deemed Gobagan BO. .cvcccccctcvccceccs 13 14 
No. ; Seneeae tpnte sence ae 
No. STE RS Sena rs 3 
No, 2 bangs. -<-..c.eecececeoess 08 BEEF CUTS 
Se MND scncarcernntacecens 5 
Middles, select, wide, 2@2% in... “55 — oa 
Middles, select, extra wide, 2% in. aE Ao la bate at“ 2 @2 
REE Coc encacecusegsencaune @.75 No 3 vibe heccccececcccece 4 
Dried bladders: WN SR si0ti0as-cscenee 82 @36 
Rs: SI IN ogee tensoasicceys -80 i nn cabnenscemh 26 32 
5g RO ee -60 Se wt Me ccassewene<ut 24 
SS ree 35 No. 1 hinds and ribs..... 20 @21 
2 OS RE en -20 ae ; — and ribs..... 18 @19 
Pork casings: o. 1 rounds............. B17 
Narrow, per 100 yds....... 2.15 ne ; — haat ied = 4 
Narrow, special, per 100 yds 2.00 No 1 hanks Peeve ve rer are 15 
Medium, regular . 1.45 No 2 pte “122d Soe 14 
English, medium we 1.25 a 6 ae 13 
Wide, per 100 yds... 100 «©—— No. 8 chucks............. a 
Extra wide, per 100 yd “85 oe Rigg Fag svigw 26 hemapewes oe 4 Wy 
Export bungs ..... "19 Le ne. HH =. ay SERRA CS MEERS SS: 2 
BO POTN Docc ne cc ccccccccecce .14 Tender! a 4@6 Tbe 708 Sagat eas ctu 
Medium prime bungs................. 07 fubaiten 808 Ge ae... 50 
Small prime bungs................c006 .03% Shoulder clods ee Wr oatsveisenelee tabs 
EE, SP TIN 66-656 6<wwccevs viaccés Oe ee en en ee ee 
NEED oeiaecpwidhi5ic0s 00050 06s cue .09 DRESSED VEAL 
ne, CEE ET es E8t c RE 18 @19 
SPICES ree a a rate 17 18 
ee err et ee ee 16 17 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per lb. 


DRESSED SHEEP AND LAMBS 







NE Rene reer Pe 17 18 Genuine spring lambs, good............. 17 @18 
Resifted aacalbra pain Siew eal pve s’ad 7d 19% Genuine spring lambs, good to ‘medium. -16 17 
Chili Pepper We mewhn’ Sek Se a 19 Genuine spring lambs, medium.......... 15 16 
owder hi Sheep, good 11 
Cloves, Amboyna «00.2... 2 2... 2s. $7 41 GO, WANE soc so cade oeaee cena 
Zanzibar LE TE LS 34 
I Elev atcrraiocaidld eins 5 Sch aes: o0"s 30 33 
= PT Smbneeend ced ase s 13 14 DRESSED HOGS 
i A a eee 09 11 Hogs, good and choice (110-140 Ibs.) 
See Banda................ 6 65 head on; leaf fat in............+.. $12.00@12.50 
Bast & West india Biend... 22... 55 $0 ga, emai ote (60-110 tba) 
Mustard Flour, Fancy..... Ren be 233 BONS Gs TORE BE Mei. cc cceccecsese 13.00@14.00 
PEON AG ann areah- Clk 6b O0'6 0:6 3.6.6:0 ee 16 
ge A ad | er 26 FRESH PORK CUTS 
ast India -.-......sseeeees---s te Pork loins, fresh, Western, 10@12 Ibs...17 @18 
m. ewe est India Blend......... 17 Shoulders, Western, 10@12 Ibs. av......14%@15% 
~ H ned Ana Spanish...... 44 Butts, regular, Western........... 17 18 
No. i Soeteeten soeeeecceeeeeese 39 Hams, Western, fresh, 10@12 Ibs. a 18 19 
Pepper, ca = sa se ecerccceeceres 37 Picnics, Western, fresh, 6@8 Ibs. av....13 14 
R * Peart seteconeest ns = Pork trimmings, peas tang Neg -19%4@20 
Black Alleppy s2sc20200000000002 63 ek Seeing, Seeeiae, SON Neee...-- 2 ae 
Black Lampong aeews 03” = GUREOEEES | onc cbc diacantewaereteae 13 15 
c) aa ee 10 11 
Pepper, White Singapore. 20.2...) 10% 12” COOKED HAMS 
— ° vrseeeee HI 12% Cooked hams, choice, skin on, fatted.... @38e 


SAAR a abe ine a-00%c0eu's ee 11% Cooked hams 


SEEDS AND HERBS 





, Choice, skinless, fatted... @42c 


SMOKED MEATS 


G 4 Regular hams, 8@10 Ibs. av...... +002 223% @24 
or pageee heme, = a. Be. ee Gabe th 24 
egular hams, SS een « 24 
én Whole. Sausage. skinned hams, 10@12 Ibs. av........ 224 @25 
tte cdires'vhs.> eaists< cae 18 20 Skinned hams, 12@14 Ibs. av........... 24 25 
cumbia we ccc ate 4 = aaaee hams, a3 =o oSepbebheee: >. to 

Gominos Seed ..................... nne ams, FR 
Gorlander Morocco Bleached........ 10 a Picnics, 4@6 Ibs. ARR ESSSSSEERSS Cary TT 
M volcan 10 i. * 9» *& eee 17 18 
ustard Seed Fancy Yellow........ 12 15 City pickled bellies, 8@12 Ibs. av....... 19 20 
DRUM be we dbevsecee secs 11 13 Bacon, boneless, Western............... 23 24 
GeNbe hiiesadsad oe tex 4 pn NF ee eieenpeneoes: _ 

pegak tie-ins ollettes, Die ccrsteeeceecdee ; 
Sage Fancy’ Dalmation S SERGI 15 17 Beef tongue, light.............cccceeee 23 
Dalmation No. 1................. 14 16 Beef tongue, heavy...... vena inweedes 24 
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Fresh steer tongues, untrimmed........ 16c¢ a pound 
Fresh steer tongues, l. c. trimmed...... 28c a pound 
oe, eae 30c a pound 
GGSUNNONE WEEE Kikeci best icwecsberge 70c a pair 
Ee SD atin wiawpn0es k.cocheeecapare 12c a pound 
PU NOE ov ccccecwncne cu vivaveen 4c each 
Livers, beef ........ cepucradnenkapee 29c a pound 
GED cacenbeccacncesecetcesievees «tee 14c a pound 
Beef meneing Qiks cow ince eee tenes 30c a pound 
ERED BGG acces cesececcecotesscessceve 12c a pair 


BUTCHERS’ FAT 







8 a Sr ; $2.75 per cwt. 
Breast Fat .. 3.25 per cwt. 
Edible Suet . . 4.25 per cwt. 
PD GES bien 495 650 5 dct oa ee 3.75 per cwt. 
ys 5-9 944-12% 12%4-14 14-18 18 up 

2.75 3.00 3.05 

2.55 2.80 2.85 

2.45 2.70 2.75 

2.30 2.55 2.60 

1.20 1.45 1.50 

1.20 1.45 1.50 





BONES AND HOOFS 


Per ton 
del’d basis. 
Per err rie . -$62.50 
IED injec cidcnareid os Gan wee we kOe 55.00 

Diet CR I ho sce caskdiedencewsesurae 52. 
RO ee BA . 47.50 
Wii, Don ass centscebhcenstsscas esos - 75.00 
black and white striped.. pweawne tt ek -. 40.00 





PRODUCE MARKETS 


BUTTER. 


ome... New York. 
Creamery (92 score)...... 29 
Creamery (90-91 ES i toe zis 27 28 
Creamery firsts (88-89).. 25 26 


EGGS. 
Extra firsts ............. 190% G20 lw cere ceeee 
Firsts, fresh ........ ----184%@18% gn 
BUAMGRTES 2. ccccccccccoce esacvcesce 22 
LIVE POULTRY. 
PORE occccccncse veeeten 8 @15 13 18 
ee @15 17 18% 
TROEED. 6a ccccccecvcscses 12%@18 15 17 
Old Roosters ............ 19" 13 
— vsisabteuseeenoon oe . eaccewewes 
Turkeys (plain) .........14 @18 “**"@o8"" 
DRESSED POULTRY. 
Oem, WEG csavensacsy 20 aaah 21 % 
RATES NE @20 9 @21 
Fowis. Psi -47, fresh....... 16 18 17 19 
po ge eepeeeees: 1843 1914 @20 
60 and Te, TORR. < 6c2k ss 19 20 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score Sept. 16 to Sept. 22: 





16. 18. rt ad 20. 21. 
28 


Chicago Ya 3% 28 28 28 
New ae 28 = 4 a 
Boston . 3 

Phila. . 384@ Bye 2% 28% @ 240 Bye Bx 

San Fran. a” 31 Fas rites 


Wholesale prices carlote—fresh vcibabieigitee 


score at Chicago: 
dou 30h ry Bok Bry 


House ...27 
Track ...27 
Receipts of butter by cities (Ib.—gross wt.): 

This Last —Since J ee 
week. week. 1939. 

Chgo. ..3,217,698 83,742,954 231,307,716 241,306,414 

N. York.3, 210; 356 38, 394° 205 207;885,183 229' 132,778 

Boston . . 1,094,516 899,727 895 »287,423 

Phila. 22130587550 690,093 54,301,373 53,831,759 


Total .8,581,120 8,726,979 551,399,167 585,558,374 


Cold storage movement (Ibs.—net wt.): 
In Out Onhand Same day 
Sept. 21. Sept. 21. Sept. 22. Last year. 
Chicago ..153,019 49,076 50,719,013 85,129,738 
N. York ..153,284 461,318 32, "429" 888 50,312,462 
Boston ... 53,657 38,245 3, 328/999 3,320,087 
Phila. .... 26,100 101,320 2, "373, 676 2,077,079 


Total ..386,060 649,959 88,844,576 140,839,316 
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Packers get another cent advance on 
55,000 hides—Following hide futures 
weakness, Association moved 5,500 at 
half-cent less—Packers asking full ad- 
vance on further offerings—Calfskins 


later moved cent higher. 


Chicago 


PACKER HIDES.—Another advance 
of a full cent was paid in the packer 
hide market early this week for about 
55,000 Aug.-Sept. hides, running well to 
straight Sept. take-off. Following a 


later sell-off in the hide futures market’ 


the Association moved about 5,500 Sept. 
hides at a half-cent down from the top 
figures. 

The big packers, being in a very 
closely sold up position, are declining 
business at the slight reactiorf in prices 
and are holding moderate offerings of 
hides at the full cent advance paid 
earlier. 

Trading actually got under way on 
Saturday, when about 22,000 hides sold 
at the cent advance, with further trad- 
ing on Monday. One large dealer and 
exchange operator was credited with 
taking 50,000 hides that basis; the actual 
disposition of the hides is not definitely 
known, since the buyer quite often acts 
for tanner buyers. Further scattered 
sales that basis were made on Tuesday 
but weakness in hide futures, in sympa- 
thy with other commodity markets, 
tended to dry up buying interest and 
the Association accepted bids at a half- 
cent less. 

Packers sold a total of 3,200 native 
steers basis 17c for heavies, and As- 
sociation sold 750 at 16%c. Association 
sold 1,000 extreme light native steers 
at 17c; packers quote %c higher but 
scarce. 


A total of 6,600 butt branded steers 
moved at 16%c; 11,500 Colorados 
brought 16c; 2,200 heavy Texas steers 
sold at 16%c, and 700 light Texas steers 
at 15%c; extreme light Texas steers 
quoted 154%4@16c nom. 


One packer sold 800 Sept. heavy 
native cows at 16%c and Association 
moved 700 same dating at 16c. A total 
of 14,000 packer light native cows moved 
at 164¢c, and Association sold 2,000 
Sept. at 16c. Packer sales of branded 
cows totalled 13,600 at 16c, with 1,000 
by the Association at 15%4c. 

Native bulls last sold at 12c for Aug. 
forward, with offerings at 13c not taken 
so far; branded bulls nominally a cent 
under natives. 

One interesting feature during the 
recent sharp advance in hides has been 
the heavy withdrawals from Exchange 
warehouses, reported to have included 
a good many of the old drought period 
hides four and five years old. During 
the first 26 days of Sept., 116,744 hides 
have been withdrawn from warehouses, 
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with 17,868 more by expiration of cer- 
tificates. Warehouse stocks on Sept. 26 
totalled 1,285,797 hides, with 1,763 more 
pending certification; warehouse hold- 
ings on Aug. 31 were 1,380,683, with 
38,735 more pending certification. Total 
reduction in holdings is close to ten per 
cent in less than a month. 


OUTSIDE SMALL PACKER HIDES. 
—Outside small packer all-weight 
natives were held at 15@15'4¢, selected, 
early in the week but the sagging of 
the futures market brought out some 
offerings around mid-week and dealers 
reported picking up scattered cars 
around 46 lb. avge. at 14c, selected, 
del’d Chgo., brands %c less. Market 
generally quoted 14@15c, top for choice 
light average. 


PACIFIC COAST. — Last reported 
trading in the Coast market, previous 
week, was at 13%%c flat for Aug.-Sept. 
steers and cows, f.o.b. Los Angeles. 
Some quote nominally around %c higher 
at present. 

FOREIGN WET SALTED HIDES.— 
Open trading in the South American 
market appeared rather limited this 
week, although the general impression 
among the trade is that recent quiet 
sales have kept that market fairly well 
sold up. A pack of 3,000 Argentine 
frigorifico light steers was reported 
early in the week equal to 131!%¢e, c.i-f. 
New York. Later, 7,000 Argentine re- 
ject steers moved at a price equal to 
13%c, or an advance of 154¢c¢ over previ- 
ous week. Last confirmed trade on 
standard steers, previous week, was at 
100 pesos or 14c. 


COUNTRY HIDES.—There has been 
a little more trading in country hides, 
although offerings in general are rather 
light. Untrimmed all-weights are gen- 
erally quoted around 12c, some asking 
13c, selected, del’d Chgo. Heavy steers 
and cows are nominal around 10%@l1Ic, 
trimmed. Couple sales of buff weights 
were reported at 13c, trimmed, although 
sellers had been asking 13%@14c 
earlier, and 13c is reported available for 
more. Several cars trimmed extremes 
were reported at 15c, selected, with 
more wanted at 15c to possibly 15%c; 
sellers had been talking up to 16c 
earlier. Bulls quoted 8%@9c. Glues 
around 94% @10c fiat. All-weight branded 
hides listed 1044@11Ic, flat. 


CALFSKINS.—Packer calfskins ad- 
vanced a cent late this week despite the 
easier tone in the hide market. One 
packer sold a car Sept. northern heavy 
calf, 944/15 Ib., at 28c. Another packer 
sold 12,000 Sept. calfskins, at 28c for 
northern heavies, 27c for River point 
heavies, and 27c for lights under 9% 
lb.; also included were Milwaukee all- 
weights at 27%c for packers. 

Chicago city 8/10 lb. calfskins are 
quoted 23c nom., with light offerings 
held at 24c; one collector sold a car 





10/15 lb. mid-week at 25c. Outside 
cities, 8/15 lb., quoted around 23% @24¢ 
nom.; straight countries around 17¢ fig 
some asking higher. A bid of $1.60 was 
reported for Chgo. city light calf ang 
deacons, with $1.80 asked. 

KIPSKINS. — Packer kipskins last 
sold previous week at 22%e for Sept. 
northern natives, and 21c for northern 
over-weights, with southerns a cent less 
and 19%c for branded kips. Some quiet 
trading was done by one packer, and 
the market in general is fairly well solq 
up. The market appears firm; a few 
kips are offered in one direction basis 
24c for northern natives. 

Chicago city kipskins are nominal 
around 21c in the absence of trading, 
Outside cities quoted around 20% @2le; 
straight countries 16%@17c flat. 

Last paid price of 80c for packer reg. 
ular slunks has no bearing on the 
present market until Sept. skins are 
offered; around $1.25@1.40 talked in a 
nominal way. 

HORSEHIDES.—There is consider- 
able confusion in the prices quoted on 
horsehides, due to reported quiet trad- 
ing at a variety of prices. Good city 
renderers, with manes and tails, are re- 
ported sold in a good way up to $5.50, 
selected, f.o.b. nearby points, and $5.75 
also reported to have been paid. This 
market may be affected by any easiness 
in cattle hides, but sellers claim these 
prices have been paid, and that ordinary 
trimmed renderers have sold at $5.25@ 
5.50, del’d Chgo. Mixed city and coun- 
try lots quoted around $4.50@4.75, Chgo. 


SHEEPSKINS. — Dry pelts are 
quoted around 20@2l1c per Ib., del’d 
Chgo., in a nominal way. Offerings of 
packer shearlings are light and being 
kept well cleaned up at firm prices, 
Sales were reported in one direction 
this week on big packer stock at $1.50 
for No. 1’s, $1.00 for No. 2’s and 65c for 
No. 3’s; another house reported moving 
a truckload at $1.50, $1.05 and 65c for 
the three grades. Small packer shear- 
lings are usually figured by buyers at 
one-half to two-thirds big packer values. 
Open trading is awaited on pickled 
skins to define values; offerings are 
priced at $8.00 per doz., with various 
prices said to have been paid for small 
lots recently, while others quote $7.25@ 
7.50 as closer to the actual market for 
trading at present. Easiness in wool 
this week has made buyers more cav- 
tious on all pelts. Packer Sept. native 
lamb pelts generally quoted $2.10@2.15 
per cwt. live basis, although one house 
reports moving a few at $2.50 per cwt. 


New York 


PACKER HIDES.—As previously re- 
ported, New York packers secured al- 
other half-cent advance late last week 
on sales of a car Sept. native steers at 
16%, three cars butt brands at 16c, and 
about five cars Colorados at 15%c. Early 
this week 2,100 Aug.-Sept. native steers 
were reported at 17c, in line with the 
early advance in the Chgo. market 
Further offerings of Sept. hides are 
that basis, with buyers holding of. 

CALFSKINS.—There was trading by 
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collectors in the New York market late 
last week and early this week when 
several cars light calf sold at $1.70 for 
4-5’s, and $2.00 for 5-7’s; market not 
yet established on heavier collector 
skins. Packers sold 5,000 of the 9-12’s at 
$3.75, with a few 9-12 buttermilks at 
$3.40; some packer 12/17 buttermilk 
kips moved at $4.00. 


CHICAGO HIDE FUTURES 


Saturday, Sept. 23.—Close: Dec. 
15.55 n; Mar. 15.95 n; June 14.50 n; no 
sales; unchanged. 

Monday, Sept. 25.—Close: Dec. 15.95; 
Mar. 15.95 n; June 14.50 n; 1 lot; un- 
changed to 40 higher. 

Tuesday, Sept. 26.—Close: Dec. 15.45; 
Mar. 15.75; June 14.50 n; 2 lots; un- 
changed to 50 lower. 

Wednesday, Sept. 27.—Close: Dec. 
15.25 ax; Mar. 15.55 ax; June 14.50 n; 
no sales; unchanged to 20 lower. 

Thursday, Sept. 28.—Close: Dec. 
14.90; Mar. 15.18; June 14.50 n; 4 lots; 
unchanged to 37 lower. 

Friday, September 29.—Close: June 
14.50 n; December 14.60 ax; March 
14.95 ax; closing unchanged to 30 points 
lower. 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during August: 





Aug. July Aug. 
1939, 1939, 1938, 
Ibs. Ibs. Ibs. 
Fresh and frozen— 
err mere 45,965,803 49,168,495 
| ea 465,893 . 
eee 36,590 { 447,964 442,496 
ee 1,738,757 
Mutton and {1,919,198 2,597,109 
yearling .... 252,008 
TE Sncacccce 424,477 323,735 273,808 
Cured— 
i .stesmebs 234,506 220,992 214,386 
. eee 8,544,475 3,320,303 2,500,346 
ED: a kcccens 8,891,840 3,285,418 3,389,661 
Other meats and 
 vahoseneda 249,662 242,778 225,263 
We GaeseGad 54,227,721 55,726,191 58,811,564 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Sept. 23, 1939, were 3,933,- 
000 lbs.; previous week 3,418,000 lbs.; 
same week last year, 4,479,000 lbs.; 
from Jan. 1 to date 173,012,000 lbs.; a 
year ago, 169,532,000 lbs. 

Shipments of hides from Chicago for 
week ended Sept. 23, 1939, were 7,246,- 
000 Ibs.; previous week 5,236,000 lbs.; 
same week last year, 4,956,000 lbs. ; from 
Jan. 1 to date 177,859,000 lbs.; a year 
ago, 164,106,000 Ibs. 





MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended September 28 were 
417,435 lbs. lard, and 85,000 Ibs. bacon. 





FRIDAY'S CLOSING 


Provisions 


Hog products were active and weak 
during the latter part of the week on 
liquidation and hedge selling, catching 
stop-loss orders, due to peace talk in 
Europe with slower cash demand and 
large hog arrivals. 


Cottonseed Oil 


In cotton oil there was general liqui- 
dation and selling on account of peace 
proposals with quieter cash demand and 
sharp slump in lard, also weakness in 
other commodities. The trade was a 
large buyer of futures on a scale down- 
ward. Southeast crude sold at 6c; 
Valley at 6%c. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Oct. 6.97@7.10; Dec. 6.99@7.02; Jan. 
(1940) 7.04@7.08; March, 7.18@7.22; 
May, 17.28@7.29; 255 lots; closing 
steady. 


Tallow 
New York extra tallow quoted at 7c 
Ib. 


Stearine 
Stearine was quoted at 10%c lb. 


Friday's Lard Markets 


New York, September 29, 1939.— 
Prices are for export. Lard, prime west- 
ern, 7.15@7.25c; middle western, 7.15@ 
7.25e; city, 6%@7c; refined continent, 
7%@8; South American, 7% @8%c; 
Brazil kegs, 8@8%c; shortening, 10c 
carlots. 


LIVERPOOL PROVISION PRICES 


Liverpool prices for the week ended 
September 15: 


Sept. 15 Sept.8, Sept. 16. 
1929. 1939. 1938. 
per cwt perewt. per cwt. 


bellies ....... $10.24 $10.58 $14.47 
16.95@17.66 17.50@18.23 21.23 


beste dees 15.01@15.72 15.50@16.23 20.05 
pe... short 


cut greenhams. 16.60 17.14 19.83 
American 
. refined lard... 7.51 7.75 10.26 


CANADIAN MEAT TAX 


Smoked and salted meats fall under 
the 8c sales tax, according to the war 
time budget presented to Parliament 
on September 12. 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Sept. 29, 1939, with 
comparisons: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Sept. 29. week. 1938. 
Hvy. nat. strs..16%4@17 16 12 
Hvy. Tex. strs.16 @16% 15% 11% 
Hvy. butt brnd’d 
ee 16 @16% 15% Stie 
Hvy. “Col. strs..154%@16 15 11 11% 
Ex-light Tex. 

WE Gixncces ismaie @15 10% 
Brnd’d cows...154%@16 15 10% 
Hvy. nat. cows.16 16% 15% 11 
Lt. nat. cows. .16 16% 15%@16 11 
Nat. bulls..... 12 13 12 8 
Brnd’d bulls...11 12 11 7 
Calfskins ..... 27 28 26 27 17 18% 
Kips, nat...... 2214 22% 15 
Kips, ov-wt.... 21% 21% 14 
Kips, brnd’d.. 19% 19% 12%@13 
Slunks, reg... 2) 25@1.40n 1.25@1.40n 70 
Slunks, hris...50 @75in 50 75n 40 


Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts....14 15 14% @15 9%@ 9% 
Branded ...... 13%@14 14 14% 9 9% 
Nat. bulls..... lin 10 10% 7 
Brnd’d bulls... 10%n 9%@10 6% 
Comeian eeeae 23 ll by 24n 18%@15 
SSA @21 2in 13n 
Slunks, reg....1.00@1. 25n a ogi 25n 60 65n 
Slunks, bris....46 @60n 45 @60n 30 35n 
COUNTRY HIDES. 
Hvy. steers....10%@lin 10 10% Tn 
Hvy. cows..... 10%@1lin 10 10 qn 
ES 13 13% 12 8 
Extremes ..... 15 15% 15 15% 9%@ 9% 
_ | (ees 8% 8 5%4@ 6 
Calfskins ..... | ot 10 bate 
Kipskins ...... i 1 0b 50 9 9% 
Horsehides ... : Yr) 5.75 2.25@2.80 
SHEEPSKINS. 
Pkr. shearlgs.. @1.50 1.25@1.40 @60 
Dry pelts...... 20 @2in 20 @21 @13% 


NEW YORK HIDE FUTURES 


Saturday, Sept. 23.—Close: Sept. 
15.42 n; Dec. 15.84@15.90; Mar. 16.24@ 
16.30; June 16.61@16.67; Sept. (1940) 
16.97 n; 125 lots; 26@32 higher. 


Monday, Sept. 25.—Close: Dec. 15.65; 
Mar. 16.02@16.08; June 16.32; Sept. 
(1940) 16.62 n; 232 lots; 19@35 higher. 


Tuesday, Sept. 26.—Close: Dec. 15.45 
@15.46; Mar. 15.77@15.80; June 16.08 n; 
Sept. 16.36 n; 288 lots; 20@26 lower. 


Wednesday, Sept. 27.—Close: Dec. 
15.15; Mar. 15.47@15.48; June 15.75 n; 
Sept. 16.02 n; 294 lots; 30@34 lower. 


Thursday, Sept. 28.—Close: Dec. 14.88 
@14.90; Mar. 15. 20@15.23; June 15.53; 
Sept. 15.80 n; 346 lots; 22@27 lower. 


Friday, September 29.—New: Dec. 
14.55; Mar. 14.88@14.90; June 15.20 n; 
September (1940) 15.47 n; 274 lots. 
Closing 32@33 lower. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended September 23, 1939, were: 


Week Previous Same 

Sept. 23. Week Time ’38. 
Cured Meats, Ibs.21,035,000 26,584,000 17,828,000 
Fresh Meats, Ibs.47,910.000 52,555,000 51,563,000 
Lard, Ibs. ....... 9,419,000 10,513,000 4,107,000 
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Production of Sausage and 


Sliced Bacon High in August 


sausage during August was a record 

for the month; bacon sliced was a 
record for any month and the quantity 
of pork canned and meat loaves pro- 
duced was much larger than during 
August in recent years. 


Sausage produced, totaling 74,988,389 
Ibs., was the largest output for any 
month since October, 1936, the princi- 
pal volume of which was smoked and/or 
cooked sausage. Production of each 
kind during the month was as follows: 


Fi ssssage ou inspected production of 


Ibs. 


Ee eee bi kay owerg 7,407,440 
Smoked and/or cooked................ 56,594,148 
Dried or semi-dried....... 10,986,801 

ME titan wakGerescd bees Kivedcaves 74,988,389 


Volume of smoked and/or cooked sau- 
sage was seasonally high and highest 
for any month in the past three years. 
Fresh sausage production began picking 
up from the low point of the year and 
was well above that for August one and 
two years ago. Volume manufactured 
for dry sausage was, with one exception, 
the largest in three years. 


Sausage Production Comparisons 


Sausage production under federal in- 
spection during the first ten months of 
the packer fiscal year 1939 totaled 650,- 
811,741 lbs. This was well above the 
production in the like period of 1938 
but below 1937, the latter being one of 
the two years of highest production in 
the past 12. Production for each month 
of the current year with comparisons 
follows: 





1939 1938 1937 

Ibs. Ibs. Ibs. 
Nov. . -..+« 66,612,075 61,140,435 68,900,000 
Dec. -» 59,452,050 54,976,367 66,515,700 
Jan. . -. 61,138,875 57,433,989 62,622,800 
Feb. -. 53,478,635 52,112,898 56,700,566 
Mar. . .. +++ 61,168,870 58,535,167 64,932,229 
Apr. .. .. 57,674,333 57,578,590 67,779,245 
May .. ... 71,676,040 63,918,896 68,102,970 
June ......... 73,268,181 68,164,386 71,659,920 
July ......... 71,359,293 66,665,384 71,134,295 
Aug. ......... 74,988,389 72,782,808 67,268,635 
Totas cicece 650,811,741 613,308,920 665,616,360 


Sliced Bacon Sets Record 


Volume of bacon sliced in federally 
inspected plants during August totaled 
27,289,035 lbs. This was a record for 
any month for which figures are avail- 
able. Popularity of sliced bacon was 
apparent even in the years of low bacon 
production and when there was some 
increase in bacon available for slicing, 
the rise was steady during the past 
eight months of the packer year 1937- 
38. During each of the past four months 
of 1939 the volume has been higher 
than at any time in the preceding three 
years. 


Monthly volume of sliced bacon pro- 
duced during the current packer year to 
September 1, compared with each of the 
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two years preceding was as follows: 





1939 1938 1937 
Ibs. Ibs. Ibs. 
Beh. .hvsccss 19,967,669 16,800,154 16,459,062 
Dec. ......... 18,607,520 17,381,833 16,580,698 
SO. cenithvous 19,860,787 17,271,741 16,822,584 
DOU. cua caeane 18,169,033 16,390,822 15,023,966 
Mar. ......... 20,793,982 18,604,313 17,550,150 
Apr. ......... 19,982,489 19,028,679 17,726,075 
SP ond ntéuns 23,214,142 20,632,082 19,134,012 
SS -o sc sndian 24,547,610 21,344,488 20,019,361 
B- sciccceces 24,651,037 21,601,392 20,918,499 
Aug. ......... 27,289,035 23,058,673 19,869,006 
Teens .a.c0s 216,083,304 192,114,177 180,103,415 


High Canned Pork Volume 


Pork canned during August totaled 
17,627,273 lbs. This was nearly 5,000,- 
000 Ibs. more than was canned in the 


same month a year ago and over 11,000,- © 


000 Ibs. more than was canned in Au- 
gust, 1937. In each of the midsummer 
months the volume canned was much 
higher than in the same months one and 
two years ago. For the packer year to 
date there was canned 162,886,683 lbs. 
of pork. This was over 55,000,000 Ibs. 
more than in the like period of the 1938 
packer year and 52,000,000 lbs. more 
than in the 1937 packer fiscal year. 
Volume canned with comparisons was: 





1939 1938 1937 

Ibs. Ibs. Ibs. 
De: sadenea 13,228,676 8,306,216 10,185,190 
BOR ccccae Wee 18,040,443 11,282,998 15,329,170 
, ee re 18,144,509 12,610,616 13,811,633 
Feb. ......... 15,571,564 10,068,201 12,846,577 
Mar. ......... 15,784,076 8,884,381 12,891,353 
BR occiaweas 12,829,611 8,478,878 10,393,888 
Be ss owiske 15,917,949 9,332,555 8,976,132 
June .. .. 18,342,979 12,457,957 10,795,033 
July ......... 17,399,603 13,020,876 9,296,830 
Aug. ...... .. 17,627,273 12,925,656 6,206,714 
Total .vcsss 162,886,683 107,468,334 110,732,520 


All meats and meat food products 
canned during August amounted to 52,- 
530,356 lbs., divided as follows: 

Ibs. 


ae asic cic pena nes knees : 9,366,950 
oi, ove tor eink 6 eded eats else esae 8,306,216 
NS ons heb tahoe tates eb kes ares 1,845,752 
UE 8 hice ns oan easen thes <<ieeasns ve sae 
FO RO eee eo Peer 8,272,460 

GI 8G Srna cbed cecedesscdenes es 52,530,356 


Good Meat Loaf Output 


Meat loaf volume produced in feder- - 


ally inspected plants during August, 
1939, was considerably larger than in 
the same month one and two years 
earlier and totaled 8,987,824 lbs.—400,- 
000 Ibs. more than in August, 1938, and 
800,000 more than in the same month of 
1937. Loaf production is becoming fair- 
ly uniform the year round, as evidenced 
by production during the ten months of 
1939 and each of the two preceding 
packer fiscal years. This is one product 
which, like sausage, is produced exten- 
sively in local and state inspected plants 
and the federal output probably repre- 
sents not over 60 to 65 per cent of the 
total. Production in the comparative 





periods for this commodity follows: 





1939 1938 1937 
lbs. Ibs. Ibs. 
MRS te parce cat 9,357,118 9,614,703 9,679,540 
| eee 8,032,194 8,120,229 8,769,955 
ER Ae 8,575,348 7,809,043 8,687,080 
ae 6,961,454 6,679,673 7,285,008 
Se etieckeek 7,459,995 7,129,267 7,705,958 
RS Be agar 7,333,697 6,897,032 8,420,894 
May 9,445,041 8,178,376 8,248,881 
Pee 9,833,451 8,853,533 9,010,611 
ME -S550 2436 8,996,203 7,881,731 8,823,321 
Be, dw kant ee 8,987,824 8,572,719 8,129,917 
Detal. c<ces: 84,982,325 79,736,306 84,761,255 





New York News Notes 


(Continued from page 19) 
Stahl-Meyer, Inc., Brooklyn, N. Y., 
plant, and Mrs. Eschenheimer were vis- 
itors at the Swift exhibit at the New 
York fair last week. 


Kingan Provision Co. has closed its 
14th st. office and, effective September 
30, reopened their former offices at 700 
Brook ave., Bronx, N. Y. 


Countrywide News Notes 


An interesting discussion of the proc- 
esses used by packers in slaughtering 
hogs and preparing and curing hams 
was given by Leo M. Corvin of John J. 
Felin & Co., Inc., Philadelphia, Pa., in 
a recent talk before the Lions Club of 
Westchester, Pa. Mr. Corvin also briefed 
the history of the Felin firm, pointing 
out that its volume has grown to be- 
tween $12,000,000 and $15,000,000 an- 
nually, and that it now employs 600 
workers. He paid tribute to Philadelphia 
scrapple and pepperpot, which he said 
were growing popular throughout the 
nation. 


Colby M. Chester, chairman of the 
board of directors of General Foods 
Corporation, stated this week that there 
is no likelihood of a food shortage in the 
United States and no justification for 
unreasonable food prices on account of 
the war in Europe. Less than 8 per 
cent of the food consumed in the United 
States comes from abroad, Mr. Chester 
declared, and less than 1 per cent from 
the belligerents. 


H. C. Pratt, Buenos Aires representa- 
tive for Swift Internacional, who has 
been visiting in the United States since 
August 3, left Dyersburg, Tenn., a few 
days ago for New York, where he in- 
tended to board a steamer for the return 
trip to South America. 


R. G. Denton, well known packing- 
house operating executive and long as- 
sociated with Major Bros. Packing Co., 
Mishawaka, Ind., and later in the South, 
has returned to Indiana, having joined 
the Milner Provision Co., Inc. at 
Frankfort. 


Certificate to conduct business under 
the firm name of Peoples Sausage Co., 
1132 E. Pico blvd., Los Angeles, Calif., 
has been issued to John. Blancheeti and 
Frank Chini. 
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THE MODERN METHOD 


Is more than the title to a free booklet illustrating how 
to properly close the aitch-bone cavity, and other helpful 
hints. It typifies the 
Adelmann Ham Boil- 
er, standard equip- 





ment with leading 
packers and provi- 
sioners the world 
over, and their means 
of producing solid, 
well molded, delect- 
able hams. Let Adel- 
mann Ham Boilers 
help you to greater 
profits. 

Made of Cast Alu- 
minum, Tinned Steel, Monel Metal, and Nirosta (Stain- 
less) Steel, in a variety of styles and sizes. Liberal trade- 
in values. Ask for ‘The Modern Method” today! 





HAM BOILER CORPORATION 
Office and Factory - Port Chester, N.Y. © Chicago Office - 332 S. Michigan Ave. 


Europ Rep tatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow 
Lane, London—Australian and New Zealand Rep tatives: Gollin & Co., Pty. 
Ltd., Offices in Principal Cities—Canadian Representative: C, A. Pember- 

ton & Co., Ltd., 189 Church St., Toronto. 






























SCIENTIFICALLY 
DEVELOPED 


Seven practical packing plant scien- 
tists are constantly at workin Stange’s 
three completely equipped laborato- 
ries developing new and improved 
methods for curing, coloring and 
seasoning. This is only one of the 
factors that guarantee profits for you 
by using Stange Products. 


Wh. J. STANGE Co. 
2536-40 W. MONROE ST., CHICAGO 
Western Branches: 923 E. 3rd St., Los Angeles, 1250 


Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 
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OPERATING 
HANDBOOKS 


for the Meat Industry 


are sold by THE NATIONAL PROVISIONER. Con- 
sider the books listed below. Each is filled from cover to 
cover with suggestions and practical ways of overcoming 
difficulties. The alert operating man will quickly realize 
that the money-making, clear-cut, sound ideas in these 
books combine to make them an excellent investment. 


Vv CHECK THIS LIST TODAY! 


PORK PACKING, The Packer's Encyclopedia, Part Il. A manual 
of valuable operating data for the pork-plant man, 

[J including 100 pages of actual tests. Sections on market 
classes and grades of hogs; hog buying, killing, cut- 
ting, trimming, chilling, curing and smoking; lard refin- 
ing; inedible by-products; etc. Price $6.25. With 
flexible leather cover, $7.25. 


SAUSAGE AND MEAT SPECIALTIES, The Packer's Encyclopedia, 
Part Ill. This is the book the industry has needed—a 

eee thorough, modern book on sausage manufacture, giving 
complete manufacturing and operating recommendations 
and including hundreds of formulas for sausage and 
meat specialties. Price $5.00. 


MEAT RETAILING — Dealing with the general problems of the 
retail meat dealer. Includes store location, layout and 

a fixtures, meat buying and cutting, establishment of 
selling prices, salesmanship, advertising and wages. 
Many meat pricing tables and charts are featured in 
the book. Price $7.25. 


PROFITABLE MEAT CUTTING — Clear-cut illustrations and val- 
vable money-making suggestions make this volume an 

[| important one to own. It explains in an understandable 
way how every kind of meat should be bought, cut, 
graded, displayed and sold at a profit. Price $7.50. 


AIR CONDITIONING for The Meat Packing Industry—What it is.— 
Why packers need it.—Where it cuts costs. These and 
= many other points are covered in this binder of reprints 


of articles from THE NATIONAL PROVISIONER. 
Price $1.25. 


Mail Your Order Now! 
THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET, CHICAGO, ILL. 


Please enter my order for books checked above. Enclosed is check 
to cover books ordered. 


NAME 





ADDRESS. 





COMPANY. 














Covers EVERY DEPARTMENT 
of the Pork Packing Plant! 


CONTENTS 

|-Hog Buying XI-Curing Pork Meats 
Il-Hog Killing XIl-Soaking and Smoking 
Ill-Handling Fancy Meats Meats 
IV-Chilling and Refrigeration XI I!-Packing Fancy Meats - 
V-Pork Cutting XIV-Sausage and Cooked 
Vi-Pork Trimming Meats 
Vil-Hog Cutting Tests XV-Rendering Inedible 
Vill-Making and Converting Products 

Pork Cuts XVI-Labor and Cost 
IX-Lard Manufacture Distribution 


X-Provision Trading Rules XVI 1- Merchandising 


Send _ 





Helps you LEARN more! 


Helps you EARN more! 
Helps you 
MAKE MORE PROFIT! 


It's the man who “knows the answers” 
that is the valuable man in the meat pack- 
ing plant. He’s an asset to the company 
because he knows how to save money as 
well as make it. And knowing the answers 
to the problems that come up in everyday 
operation helps him to progress and grab 
the better positions. 


PORK PACKING shows the correct pro- 
cedure and best tested operations neces- 
sary to the successful packer of today. All 
important factors relating directly to all 
departments are thoroughly described, 
discussed and illustrated. 


PORK PACKING has the answer to every 
question on pork packing. Get it! Read 
its 360 pages crammed full of valuable, 
essential information and increase the ef- 
ficiency of yourself and your company. 
Order your copy today! Covers every de- 
partment of the Pork Packing Plant! 


PRICE $= POSTPAID 


FOREIGN: U. S. FUNDS 


Order Now! 





your order today! 
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~ THE NATIONAL 
PROVISIONER 


407 S. Dearborn St., Chicago, Illinois 
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Modernizing Lifts Profits 


(Continued from page 9.) 


Then too, returns will be cumulative. 
For example, one packer’s sales in 
March, 1939, the second March since 
modernization, showed an increase of 
8.3 per cent over March, 1938, and he 
had experienced an increase in that 
month of 14 per cent over March, 1937, 
when he was operating with obsolete 
equipment. 


One packer was asked: “How much 
did your modernization equipment cost 
you?” “Nothing,” he said, “I paid as 
I made.” He had purchased on the in- 
stallment plan and paid the monthly 
tolls out of the increased profits from 
month to month. 


The fact that the packers serving as 
“guinea pigs” for this study had vary- 
ing volumes, operated in different cities 
and under different conditions, handled 
diverse products in different ways, and 
that, as a group, they enjoyed a sub- 
stantial increase in net profits and 
sales after modernization in an off-year, 
indicates that streamlining for busi- 
ness betterment is a profitable invest- 
ment for all packers—large, moder- 
ately-sized and small. 


Equipment and Profits 


The averages shown in the tables 
were compiled with only one objective 
—to show the profitable, effects of 
modernization—hence, they cannot be 
used as yardsticks for general operat- 
ing averages. 


Whether a packer has $25,000 or $2,- 
500,000 yearly volume, the adequacy of 
his plant equipment has a definite rela- 
tionship to profits. This study shows 
that profits rise when a packer modern- 
izes and that modernization is within 
the means of all. This is a point ap- 
parently overlooked by many packers. 


Not long ago, a packer for whom we 
do accounting work told us, “I can’t 
afford to buy a new bacon press because 
business is so bad.” He was putting the 
cart before the old gray mare. This 
study shows that a packer cannot afford 
not to invest in modern plant equipment, 
because his business will never be tops 
if it is operated with out-of-date tools. 


FLASHES ON SUPPLIERS 


ANCHOR HOCKING GLASS CORP. 
—B. E. Factor and C. D. King have 
been elected to the board of directors of 
Anchor Hocking Glass Corp. They will 
succeed J. K. Moffett and G. F. Rieman. 


LINK-BELT CO.—Richard W. Yerkes 
has resigned as secretary-treasurer of 
Link-Belt Co. but will continue as a 
member of the board of directors, it is 
announced. Mr. Yerkes’ affiliation with 
the company covered nearly 50 years. 
He is succeeded in his capacity as treas- 
urer by Harry E. Kellogg, chief ac- 
countant. F. V. MacArthur, formerly 
assistant secretary, has been elected 
secretary. 


HORMEL E. ST. LOUIS PLANT 


Operations have started on the con- 
struction of a $125,000 plant for use by 
Geo. A. Hormel & Co. at Lynch and 
Second streets, East St. Louis, IIl., to 
be devoted to the production of the com- 
pany’s familiar meat specialty, Spam. 
The plant, one of several being located 
by the company, is being erected by the 
Hunter Packing Co., East St. Louis, on 
the latter’s own 13-acre tract. It will 
be occupied by Hormel under a long- 
term lease. 

Plans of the new building specify a 
one-story structure with basement, the 
overall dimensions being 120 by 160 ft. 
Plant will be constructed of reinforced 
concrete and glass blocks, with interior 





CoNnvVENTION 


Number 


(COMPLET. E official report of the 34th 
annual convention of the Institute of 
American Meat Packers, including pro- 
ceedings, description of exhibits and other 
events—fully illustrated—will appear in 
the Official Packers’ Convention Number 
of THE NATIONAL PROVISIONER 
following the convention. 


Extra copies of this Packers’ Convention 
Number must be ordered in advance. Price, 
single copies, 75c each. Five copies or 
more, 50c each. 

Fill out and return coupon below if 
extra copies are desired. 


The National Provisioner 
407 So. Dearborn St., Chicago. 

Please send me, postpaid, .... copies of the Offi- 
cial Packers’ Convention Number of THE NA- 
TIONAL PROVISIONER 


Remittance enclosed. 





walls of glazed tile. The entire building 
will be insulated and refrigerated. Con- 
tracts call for completion of the plant 
early in 1940. 

Ground-breaking ceremonies held in 
connection with the new construction 
were attended by W. B. Todd, sales man- 
ager for Hormel, D. P. Cranem, adver- 
tising manager, and Ralph Keller, sales 
manager of the company’s Illinois divi- 
sion. Frank Hunter, president of the 
Hunter Packing Co., was on hand, as 
were several city officials. 

It is estimated that 150 workers will 
be employed by the plant when opera- 
tions get under way. 
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INSTITUTE STAFF CHANGES 


Changes in the location of several 
members of the staff of the Institute of 
American Meat Packers have been made 
as follows: 

Norman Draper, who has represented 
the meat packing industry at Washing- 
ton for many years, has come to Chi- 
cago to assume directorship of the de- 
partment of public relations and trade, 
which also includes advertising activi- 
ties. Prior to his association with the 
Institute, Mr. Draper had extensive 
newspaper experience, including war re- 
porting and service with the Associated 
Press in its Washington bureau. He 
brings to his new position an intimate 
knowledge of the industry and its prob- 
lems. 

A. W. Gilliam, formerly associated 
with Mr. Draper in the Washington 
office for a period of about three years, 
but for the last year and a half a mem- 
ber of the Institute staff at Chicago, 
has gone to Washington to take charge 
of the Institute office there. Mr. Gil- 
liam also has had newspaper experi- 
ence, having been associated in impor- 
tant capacities with the Washington 
Evening Star and other newspapers. 

John H. Moninger, associated with 
the Institute for the past ten years and 
who for the past three years has repre- 
sented the Institute in the Northwest, 
has returned to Chicago as a member 
of the headquarters staff. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Septem- 
ber 27, 1939, or nearest previous date: 


Sales. High. Low. — Close. — 
Week ended Sept. Sept. 
Sept. 27. —Sept. 27.— 27. 20. 
Amal. Leather.. 6,800 3% 3 3 3 
be Te... BB 19 19 18 
Amer. H. & L..18,000 7% 7% 7% 
Do. Pfd. .... 1,200 41 40% 41 rit 4 
Amer. Stores .. 1,600 13 12% 12% 11 
Armour IIL 36,000 ™ 7 


see 7 
Do. Pr. Pfd.. 1,300 53 52 52 
De. BEB. wc0. see see wee eee 65 
Do. Del. Pfd.. 400 102 100 100 102 
Beechnut Pack.. 300 110 110 110 104% 


Beem, H. O.. eee 3 
Do. Pfd. .... 30 021 20 21 20 
Chick. Co. Oil.: 1,200 14% 144% 14% 138% 
Childs Co. ..... 3,000 6% 6 6% 6% 
, Pack. . 1,600 17 17 17 17% 

PEG. .... 20 «668 68 68 70 


Fire Nat. Strs.. 2,000 43% 42% 43 41% 
Gen. Foods ....13,500 42% 41% 41% oe 
900 1074 


Do. Pfd. .... 110 109 110 
Glidden Co. ... 8,200 19% 18% 19 18% 
Do. Pfd. .... 200 39 39 39 39 
Gobel Co. ...... a 3% 3% 3% 3% 


Hormel. ‘. Se eee Pee ees 29 
Hygrade ex - 800 3 2% 2% 2% 
Kroger G. - 4,900 25 25% 25% $=. 
Libby McNeill, . 4,700 8 8% 8% 8 
Mickelberry Co.. 850 3 3 3 
. & H. Pfd... 2380 4 3 3% 4 
Morrell & Co... 200 td 45 45 45 
eS eee 2,800 3 35% 3 3 
Proc. & Gamb.. 3,700 61% 61% 61 61 
Do. Pfd. .... 230 115 115 115 tt 
Rath Pack. ... 50 «636 36 36 35 
Safeway Strs. . 5,800 41% 41 41 40% 
Do. 5% Pfd 10 102% 102% 102% 104 
Do. 6% Pfd 10 110 110 110 110 
Do. 7% Pfd 130 112 111 112 112 
Stahl Meyer... ... ...- aes ows 2% 
Swift & Co..... 7,900 .235% 23 23 23% 
Do. Intl. .... 4,750 32% 32% 32% #32% 
Trunz Pork .... 8 


U. oy eo | 3,500 9% 9% 9% 9 
10. 


United ist yas. 1, 800 3% 3 8% 
ener 7% ™ 7% 7 
Wesson il” 2.900 27 26 24 
Se 67% 67% 67 66% 
Wilton & beim - 16,500 6% 6% 6 6 


.. +. 8,900 54 53 53 48 
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Meat Animal 


Supplies in 1939- 
1940 Previewed 


ACKERS are approaching the close 

of their current fiscal year and look- 
ing forward to the new year beginning 
about November 1. What are the pros- 
pects for livestock supplies? 


More hogs are expected in the coming 
year than at any time since the major 
droughts of 1934 and 1936. Features 
of the outlook are summarized by the 
U. S. Department of Agriculture as 
follows: 


1.—The large increase (20 per cent) 
in the 1939 spring pig crop and the pros- 
pective increase in the 1939 fall pig 
crop. If the combined crops total about 
83,000,000 head, as now seems likely, 
inspected hog slaughter in 1939-40 prob- 
ably will be around 47,000,000 head. 
This would be about 7,000,000 more 
than in the current year and the largest 
for any year since 1932-33. 


2.—A fairly large seasonal increase in 
hog marketings is expected during the 
next several months as spring pigs 
reach market weights in considerable 
numbers. 


Hogs Back to Pre-Drought Level 


3.—Increase in hog production this 
year brings the total number of pigs 
raised for the entire country back to the 
level prevailing before the 1934 drought. 
But in the most important hog pro- 
ducing region—the Western Corn Belt 
—the number of pigs raised this year 
will be somewhat below the 1929-1933 
average. 


With feed supplies abundant in most 
areas, some further increase in hog 
production may occur in 1940, the De- 
partment points out. However, any in- 
crease in number of pigs raised next 


year is likely to be much smaller than 
the increase which was recorded during 
this year. 

Total cattle slaughter in 1939-40 is 
likely to continue to be somewhat small- 
er than in the current year because of 
the tendency of producers to hold female 
stock back for herd expansion. More 
fed cattle will be available during the 
first half of the year and as the average 
weight per head is likely to be consid- 
erably heavier, the tonnage of beef 
produced may not be much less than 
in 1938-39. 


Grass Cattle and Fed Lambs 


Marketings of Western grass cattle 
may be somewhat larger this fall than 
last owing to dry weather prevailing 
and accompanying short feed supplies 
in the range area. However, proportion 
of these cattle sold for immediate 
slaughter may be even less than a year 
ago because of strong demand for feed- 
ers, 


Slaughter supplies of sheep and 
lambs may continue smaller than a 
year earlier during the fall months, 
but some increase seems probable dur- 
ing the coming fed lamb marketing 
season, December, 1939, through April, 
1940. Stock sheep on farms in the 
United States on January 1, 1940, are 
expected to show little change from a 
year ago. 


STOCK YARDS POSTED 


Three stock yards were posted during 
August as coming within the jurisdic- 
tion of the packers and stock yards act. 
These were Milan Livestock Sales Cor- 
poration yards at Spokane, Wash.; 
Union Stock yards of Bassett, Bassett, 
Cal.; and the third, a yard devoted to 
the sale of livestock other than meat 
animals, 





EASTERN MEAT JUDGES 


Scoring 2,401 points out of a possible 
2,700, a trio of Pennsylvania State Col- 
lege students won the intercollegiate 
meat judging contest held at the East- 
ern States Exposition at Springfield, 
Mass. Runner-up in the contest was 
Massachusetts State College, with a 
score of 2,335 points. Finishing in third 
place was the Ontario (Canada) Agri- 
cultural College, while the University 
of New Hampshire and Connecticut 
State College were fourth and fifth, 
respectively. 


This event, the first in the season’s 
schedule of meat judging contests at 
leading livestock shows, was conducted 
jointly by the National Live Stock and 
Meat Board, the Exposition management 
and local livestock and meat interests. 


The Pennsylvanians demonstrated 
their knowledge of meats by winning 
first as a team in judging beef, pork 
and lamb and by furnishing as the three 
highest ranking individuals. All con- 
testants were required to judge car- 
casses and wholesale cuts of beef, pork 
and lamb and give written reasons for 
their placings. : 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during August, bought at stockyards 
and direct, is reported by the U. S. De- 
partment of Agriculture as follows: 





KENNETT-MURRAY 
Livestock Buying Service 


THE KEY TO 


a 
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SATISFACTION 
Detroit.Mich. Gneinnati,0. Dayton,0. Omaha,Neb. 
Indianapolis, Ind. La Fayette,Ind. Louisville, Ky 
Nashville, Tenn. Sioux City,la Montgomery, Ala 

















Aug., July, Aug., 
1939. 1939. 1938. 
Percent. Percent. Per cent. 
Cattle— 
Stockyards ....... 77.09 75.22 79.81 
 Kbuccowiesee 24.78 24.43 20.69 
Calves— 
Stockyards ....... 63.56 64.32 67.18 
rer 35.68 36.32 32.82 
Hogs— 
Stockyards ....... 52.23 48.60 51.19 
DP acvestontexas 51.40 50.97 48.81 
Sheep and lambs— 
Stockyards ....... 68.76 68.92 75.81 
ME wease+ cepean 31.08 31.64 24.19 
se 
Order Buyer of Live Stock 
L. H. MeMURRAY 
Indianapolis, Indiana 
——— ] 














High quality duck 
-..-made to fit your 
trucks. Protect 
against drippings, 
condensation and 
dust. Free sample. 


BEMIS BRO. BAG CO. - ST. LOUIS - BROOKLYN 
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CORN BELT DIRECT TRADING 
(Reported by U. 8. Agricultural Marketing Service.) 

Des Moines, Ia., September 28, 1939. 
—<At 17 concentration points and 10 
packing plants in Iowa and Minnesota 
hog trade was very slow and mostly 
15@25c¢ lower with instances 30@35c 
off. Loading was substantially heavier 
than 16,300 week ago. 

Good to choice 200-240-lb. were gen- 
erally $6.80@7.20, mostly $6.85@7.00 
at yards and $6.95@7.15 at plants; 240- 
270-lb., $6.70@7.10; 270-300-lb., $6.55@ 
6.90; 300-330-lb., $6.30@6.75; 330-360- 
Ib., $6.15@6.60; better grade 160-200- 
Ib., $6.05@7.05, mostly $6.65 up on 
weights over 180 lbs. Good to choice 
sows, 330-lb., down, $6.00@6.45, largely 
$6.20 up at plants; 330-400-lb., $5.75@ 
6.25; 400-500-lb., $5.50@5.95. 

Receipts at Corn Belt markets for 
week ended September 28: 





This Last 

week. week. 
Friday, Sept. 22....... ---- 16,300 18,900 
Saturday, Sept. 23..... ‘ 15,400 11,100 
Monday, Sept. 25........ ; 30,100 21,800 
Tuesday, Sept. 26..... 24,100 14,900 
Wednesday, Sept. 27.. a he 24,700 24.100 
Thursday, Sept. 28.... 3s 64.2080 20,300 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended September 
23: 

At 20 markets: 

Cattle. Hogs. Sheep. 

Week ended Sept. 23..... 263,000 343,000 369,000 
Previous week ...... ...280,000 300,000 416,000 
BED Scccccresces ....+270,000 322,000 415,000 
_ a .......831,000 267,000 426,000 


ee 2 247,000 461,000 
At 11 markets: 
Hogs 

Week ended Sept. 28.............052000 00 002,000 
NN CEE Gc io du ins ace ety es cae aie . 243,000 
| __ eerees: a IN ae pe eee oe 262,000 
RR SAIS Fai ees ee ag Ae oko 212, 

1936 .- » «242,000 
BE, Sinasvc 6px «5490041 SARA Re Cea ac eee 156,000 


At 7 markets 


Week ended Sept. 2: 
Previous week .. 
/ Saas 











KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during August, 1939, 
compared with August, 1938: 





Aug., July, Aug., 
1939. 1939. 1938. 
Percent. Percent. Per cent. 
Cattle— 
| ae 52.78 50.61 44.29 
Bulls and stags.... 4.46 5.81 4.79 
Cows and heifers. .42.76 43.58 50.92 
Hogs— 
OL .57.12 60.80 57.22 
Barrows ...... -41.87 38.02 41.91 
Stags and boars.... 1.01 1.18 87 
Sheep and lambs— 
| Sara 93.12 92.16 92.60 
Lambs and year- 
WEY daaicacals in 6.88 7.84 7.40 





Watch the Classified Advertisements 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, September 28, 1939, 
as reported by the U. S. Agricultural Marketing Service. 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 








Good-choice: 
120-140 Ibs. ... ..$ 6.00@ 6.75 $ 
140-160 Ibs. . 6.50@ 7.00 
160-180 Ibs. 6.75@ 7.25 
180-200 Ibs. 7.10@ 7.45 
200-220 Ibs. 7.385@ 7.55 
220-240 Ibs. 7.35@ 7.55 
240-270 1 7.35@ 7.55 
270-300 Ibs. 7.10@ 7.50 
300-330 Ibs. + | 7.15 
EE TS eco <ccoebaceecn 6.60@ 7.00 
Medium: 
SE GE: Bei maternseees we 6.25@ 7.15 
SOWS: 
Good and choice: 
SIGE TG, a ccwesvcccccess ne 6.75 
- | Re re ee 6.35@ 6.60 
SS ooh ce kesascnccns 6.20@ 6.40 
Good: 
SE MG os 6 04s n00 ou teee 6.10@ 6.25 
GPS ons eeirdeeewe es 5.90@ 6.15 
| SS See 5.75@ 6.00 
Medium: 
NE itis oakcnceennds 5.25@ 6.2 


PIGS (Slaughter) : 
Medium and good, 90-120 lbs. 5.50@ 6.25 


Slaughter Cattle, Vealers and Calves: 


STEERS, choice: 


750- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


STEERS, good: 
900. Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


STEERS, medium: 


bo a, eee 8.00@ 9.50 
1100-1300 Ibs. ....... sapere 7.75@ 9.00 


STEERS, common: 
EY MOE Sah ness o's 0 6840 6.50@ 7.75 


STEERS, HEIFERS AND MIXED: 





Choice, 500-750 Ibs.......... 10.75@11.25 

Good, 500-750 Ibs........... 9.75@ 10.75 
HEIFERS: 

Choice, 750-900 Ibs.......... 10.75@11.25 

Good, 750-900 Ibs........... 9.50@10.75 

Medium, 500-900 Ibs........ e+ | 9.50 

Common, 500-900 Ibs........ 6.25@ 7.50 
COWS, all weights: 

See eres savobinn’s ¢00g 7.25 

BE tinh netcigeeendy e's 6.00@ 6.50 

Cutter and common......... the 6.00 

Canner (low cutter)........ 4.00@ 4.75 
BULLS (Ylgs. Excl.), all weights: 

Bask, BQeek. cccvccccccccoes pes | 7.75 

eS 7.00@ 7.50 

Sausage, medium .......... 6.25@ 7.00 

Sausage, cutter and common 5.75@ 6.50 
VEALERS, all weights: 

Good and choice............ 10.00@11.50 

Common and medium....... 9.00@10.00 

GEE. lek bee eeeencete< beeeee 7.00@ 9.00 
CALVES, 400 Ibs. down: 

Good and choice............ 8.00@ 9.00 

Common and medium....... 6.50@ 8.00 

DE Rectebdtitndeteseceesees 5.50@ 6.50 

Slaughter Lambs and Sheep:* 

SPRING LAMBS: 

*Good and choice............ 9.75@10.00 

*Medium and good........... 8.50@ 9.50 

a et es ee 7.00@ 8.25 
YEARLING WETHERS (shorn): 

Good and choice............ 7.€0@ 8.90 

BO  Sbketkeseccgcvaxesie 6.35@ 7.85 
EWES (shorn): 

Good and choice............ 3.50@ 4.25 

Common and medium....... 2.50@ 3.50 


CHICAGO. NAT. STK. YDS. OMAHA. KANS, CITY. ST. PAUL. 


6.25@ 6.65 $ 5.75@ 6.35 .......... $ 6.00 Only 

6.50@ 7.10 6.10@ 6.75 $ 6.00@ 6.65 6.00@ 6.50 
7.00@ 7.25 6.40@ 7.00 6.40@ 7.00 6.50@ 6.90 
7.00@ 7:30 6.85@ 7.15 6.75@ 7.10 6.90@ 7.15 
7.15@ 7.40 7.00@ 7.15 6.90@ 7.10 7.15 Only 

T20@ 140 100@ 718 7.00@ T1015 Only 

7.20@ 7.40 6.90@ 7.10 7.00@ 7.10 7.05@ 7.15 
7.00@ 7.35. 6.80@ 7.10 685@ 7.10 6.75@ 7.15 
6.90@ 7.15 6.65@ 6.90 6.75@ 7.00 6.50@ 6.75 
6.80@ 7.10 640@ 6.75 6.65@ 6.85 6.50@ 6.55 
6.25@ 7.10 5.85@ 6.85 6.00@ 7.00 6.25@ 6.90 
6.60@ 6.75 6.15@ 6.35 6.35@ 6.50 6.30 Only 

6.60@ 6.75 6.10@ 6.25 6.35@ 6.50 6.30 Only 

6.50@ 6.75 6.10@ 6.25 6.25@ 6.40 6.10@ 6. 

6.45@ 6.65 6.00@ 6.15 6.10@ 6.35 5.80@ 6.10 
6.35@ 6.60 6.00@ 6.10 6.00@ 6.25 5.80 Only 

6.20@ 6.50 5.85@ 6.10 5.85@ 6.15 5.80 Only 

5.75@ 6.50 5.35@ 6.00 5.50@ 6.25 5.65@ 6.15 
A See Sane Cee en Ber ety 6.00@ 6.50 
10.25@11.00 10.25@11.00 10.25@11.25 10.25@11.00 
10.50@11.25 10.25@11.00 10.00@11.25 10.25@11.00 
10.25@11.25 10.00@10.75 9.75@10.75 10.00@10.75 
10.25@11.00 10.00@10.50 9.50@10.50 9.75@10.50 
9.25@10.50 9.25@10.25 9.00@10.25 9.25@10.25 
9.25@10.50 9.25@10.25 8.75@10.25 9.25@10.25 
9.00@10.25 9.25@10.25 8.50@10.00 9.00@10.25 
9.00@10.25 9.00@10.00 8.50@ 9.75 8.75@ 9.75 
7.75@ 9.25 8.25@ 9.25 6.75@ 9.00 8.00@ 9.25 
7.50@ 9.25 8.00@ 9.25 6.75@ 8.75 8.00@ 9.00 
6.25@ 7.75 6.75@ 8.00 5.75@ 6.75 7.00@ 8.00 
10.25@11.00 10.25@11.00 10.25@11.00 9.75@10.75 
9.00@10.25 9.25@10.25 8.75@10.25 8.75@10.00 
10.25@11.00 10.00@10.75 10.25@11.25 9.75@10.50 
9.00@10.25 9.00@10.00 8.75@10.25 8.75@10.00 
7.75@ 9.00 8.00@ 9.00 6.75@ 8.75 7.25@ 8.75 
6.25@ 7.75 6.25@ 8.00 6.00@ 6.75, 6.25@ 7.25 
G25@ 725 6.25@ 1.25 6.00@ 7.00 6.25@ 7.00 
5.75@ 6.25 5.25@ 6.25 5.25@ 6.00 5.75@ 6.25 
5.00@ 5.75 450@ 6.25 4.50 5.25 4.50@ 5.75 
3.60@ 5.00 4.00@ 4.50 3.75@ 4.50 3.75@ 4.50 
6.75@ 7.25 6.75@ 7.25 6.50@ 6.75 6.75@ 7.25 
et 7.00 6.50@ 6.85 6.40@ 6.65 6.50@ 6.75 
5.75@ 6.25 6.00@ 6.50 5.75@ 6.40 6.00@ 6.50 
5.25@ 5.75 5.50@ 6.00 5.00@ 5.75 4.75@ 6.00 
9.75@11.00 9.00@10.00 8.00@10.00 9.50@11.50 
7.75@ 9.75- 8.00@ 9.00 6.50@ 8.00 6.50@ 9.50 
5.50@ 7.75 6.50@ 8.00 6.00@ 6.50 5.00@ 6.50 
8.25@ 9.75 8.00@ 9.00 8.00 9.50 8.50 10.00 
7.00@ 8.25 7.00@ 8.00 6.00@ 8.00 6.00@ 8.50 
5.50@ 7.00 5.50@ 7.00 5.00@ 6.00 4.50@ 6.00 
9.00@ 9.50 9.50@ 9.75 9.00@ 9.50 9.50@ 9.65 
8.00@ 8.75 823@ 9.40 7.75@ 8.75 8.25 9.25 
5.50@ 7.75 6.75@ 8.25 6.50@ 7.50 6.50@ 8.00 


2.50@ 3.50 2.75@ 3.75 2.75@ 3.50 2. 3.25 
1.75@ 2.50 2.25@ 2.75 1.75@ 2.75 8.25@ 9.00 


Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 


less than 60 days wool growth quoted as shorn. 


*Quotations on slaughter lambs of good and choice and of medium and good grades, as combined, repre- 
sent lots averaging within the top half of the good and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended Sept. 22: 
Cattle. Calves. Hogs. Sheep. 


Les P| ee ane 3,519 1,669 1,482 1,534 
page for bargains in equipment. Portland. .222228,998 tS B48S LOT 
The National Provisioner—Septemb 30, 1939 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 22,618 cattle, 2,630 
calves, 31,879 hogs and 14,046 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, September 
23, 1939, as reported to The National Provisioner: 


CHICAGO. 

Armour and Company, 6,488 hogs; Swift & Com- 
pany, 3,864 hogs; Wilson » | Co., 5,450 hogs; Western 
Packing Co., Inc., 1,733 hogs; Agar Packing Co., 
aa hogs; Shippers, 10,364 hogs; Others, 21,488 

ogs. 


Total: 37,812 cattle; 3,838 calves; 54,261 hogs; 
22,314 sheep. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Gypeeer 4,604 971 4,586 7,810 














Cudahy Pkg. Co..... 3,046 654 2,205 4,643 
Swift & Company. wae 698 2,982 5,864 
Wilson & Co........ 1,997 540 862,253 0«=.2, 871 
InG. Pg. Ooi.....0. je 350 
Kornblum Pkg. Co.. 1,105 “as eka a 
WE Radees-edtcews 8,240 766 2,220 4,269 
WOES seaccoceseess 22,371 3,629 14,596 25,457 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Y “eed biekeag 5,028 6,550 4,657 
Cudahy Pkg. Co............. 4,045 4,417 6,482 
Swift & Gasens abate akaenn 8,858 3,441 5,121 
Wy GP Mabbeeccovcencce 1,612 2,812 484 
WE Avetherserens -ccccoceccacce 10,097 


Cattle and calves: Eagle Pkg. Co., 29: Greater 
Omaha Pkg. Co., 154; Geo. Hoffmann, 51; Lewis 
Pkg. Co., 840; Nebraska Beef Co., 758: Omaha 
Pkg. Co., 179; John Roth, 122; South Omaha Pkg. 
Co., 82; Lincoln Pkg. Co.. 297. 

Total: 17,055 cattle and calves; 27,317 hogs: 
16,744 sheep. . 


EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep 


Armour and Company 3,305 2,077 8,139 4,5 
Swift & Company... 3,280 2,444 9.017 4, O49 


Fe 





Hunter Pkg. Co..... 1,531 344 94,331 906 

Weil Phe. Co......0.. os eee 2,228 eee 

Krey Pkg. Co....... bee ous 3,005 

Laclede Pkg. Co.. ae poe 2,246 

Sieloff Pkg. Co...... 7 nw 1,267 

SE Zhvesécnece 6,956 1,790 11,766 aa 

GN Waticwecssswes 3,261 340 862,167 1,780 
BE, Mem twnccane 18,333 6,995 44,166 12.206 


Not including 1,489 cattle, 4,304 calves, 24,070 
hogs, and 2,779 sheep bought direct. 


8T. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


Swift & Company... 2,080 394 7,098 6,910 
Armour and Company 2 2,384 418 5,428 3,473 
GN Cebecsorecens ,299 216 1,066 1,787 


MEE Wises tecnens 6,763 1,028 13, 13,592 12,170 
Not including 1,230 hogs bought direct. 








8T. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,902 1,896 13,512 7,533 











Swift & Company... 5,054 768 18,954 13,65 
Cudahy Pkg. Co..... a 
Rifkin Pkg. Co...... 723 35 
United Pkg. Co..... 2,543 212 
—........... 1657 124 
SE 13,561 6,432 32,466 21,191 
MILWAUKEE. 


Cattle. Calves. Hogs. Sheep. 

Plankinton Pkg. Co.. 1,676 2,635 8,567 1,387 
Armour and Co., Mil. 671 1,255 mae one 
, | B. Co 18 











ete We Be OCBcicce oes sae ee 
SE Sivatedcrcs 109 37 71 133 
WNO iiscucessc.. 805 992 57 239 
een ae 3,279 4,919 8,695 1,750 
INDIANAPOLIS. 


Cattle. Calves. Hogs. Sheep. 


Kingan & Company... 1,311 468 15,577 2,728 
Armour and Company 1,002 148 2,233 wad 








Hilgemeier Bros. ... 9 nee 910 
Stumpf Bros. ....... we'd see 122 
Meier P. Co....... 69 5 307 “ae 
Wabnitz and Deters. 63 55 348 45 
Stark & Wetzel..... 171 26 453 ree 
Maass Hartman Co.. 32 8 “<< — 
DE umedweeeces 2,444 1,846 21,327 8,383 
ME ekusaveleus<< 1,145 789 176 361 
a 6,246 3,345 41,453 11,517 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy | basex 1,798 999 5,086 1,678 
Dold Pkg. Co....... 621 332 1,295 505 
Wichita D. s. Co... 20 aed ewe rey 
Dunn-Ostertag Co... 81 — ea 
Fred W. Dold....... 118 ao 499 
Sunflower Pkg. Co... 35 née 229 
Pioneer Cattle Co... 112 eas “ 
Keefe Pkg. Co...... 73 
ae ene 2,858 1,331 7,109 2,183 


Not including 52 cattle, 1,619 hogs and 1,110 
sheep bought direct. 
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FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,664 1,816 3,253 3,512 
Swift & Company... 2,627 2,725 2,903 3,979 
Blue Bonnet Pkg. Co. 242 88 209 











City Pkg. Co........ 231 32 355 or 

Rosenthal Pkg. Co.. 79 10 9 eon 

Qe is dauceaccs 5,843 4,671 6,729 7,495 
DENVER. 


Cattle. Calves. Hogs. Sheep. 


Armour and Company 740 119 904 44,921 
Swift & Company... 1,070 136 2,718 38,770 











Cudaby Pkg. Co..... 746 69 1,263 1,993 
GERGG vec sccvscsede 2,058 316 1,072 23,515 
DONE. covcsccccacs 4,614 640 5,957 109,199 
SIOUX CITY 

Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co..... 2,792 85 4,420 3,166 
Armour and Comeeny 2,712 76 4,353 2,613 
Swift & Company... 2"1 00 69 2,829 1,794 
CE | iiecnnsodda 3,542 10 4,480 1,309 
CURETS ccccscesessccve 358 4 11 4 
TOO cctiicesteses 11,504 244 16,093 8,886 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,569 1,224 2,117 999 








Wilson & Co......... 2,339 1,331 5,032 810 
OURS cecccccccsace 382 61 1,789 101 
Total ...cccccceve 5, - 5,290 2,616 8,938 1,910 


Not ineluding 30 cattle and 519 hogs bought 
direct. 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons.. oon 21 “as 347 
E. Kahn’s Sons Co... 592 183 7,162 3,242 
Lohrey Packing Co.. 6 Ae 269 — 
H. H. Meyer Pkg. Co. 17 Pe 3,856 








J. Schlachter’s Sons. 172 144 — 63 
J. & F. Schroth P. Co. 24 ese 2,778 eee 
J. F. Stegner Co... 382 330 wate 14 
CD (os vcesotees 1,150 640 2,919 1,359 
errr --- 2,050 741 302 244 

Semee . savenaedeas 3,308 1,446 13,189 3,910 


Not including 898 cattle, 1,535 hogs and 767 
sheep bought direct. 

















RECAPITULATION.+ 
CATTLE. 

Cor. 
week. 
1938. 
CN fc pene gen vewess 36,256 
Kansas City eee - 22,371 21,310 
. | gt ee - OE 14,780 
East St. Louis ; 22,300 
Oe GE arts sccctces 5 5,637 
Sioux City 9,157 
Oklahoma NP ci gces en xe 5,290 4,523 3,590 
WEE SetCevda'sechdec ree 2,858 2,620 2,539 

bay aad ot aia’ ghattoce-€6-scare ,614 s 4, 
SS OE ear 13,561 13,399 14,808 
ee 3,279 3,793 4,239 
Indianapolis ............. 6,246 6,483 7,487 
COED . weds cceveccves 3,308 4,309 4,434 
yf 72a eee 5,843 6,146 7,398 
DOs +6 oskavencsvcan 158,837 162,613 158,525 

HOGS 
CO - fo xaeccwdisscieon 54,261 50,826 45,179 
Manens Clty .....cccecee 14,596 12,229 7,283 
Oe 27,317 20,691 16,857 
Mast GR. Rawls. .... 06.0 44,166 36,441 37,381 
i RE ee 13,592 11,339 8,855 
Ge ME. ob 8.6.02 0 65402005 16,093 11,043 12,778 
Oklahoma City .......... 8,938 6,902 4,059 
.. sneer 7,109 7,612 3,130 
pO PE eee 5,957 4,908 ,444 
Oe ae eee 32,466 23,720 26,237 
FN eee 8,695 9,788 8,975 
Indianapolis ............. 41,453 38,347 41,707 
CUED ocens #50 ca00ne 13,189 13,863 17,806 
i eee 6,729 5,113 4,952 
DO sick a vcteceenset 294,561 252,822 238,643 
SHEEP 

| RR ee ee ee 22,314 23,311 48,059 
ee 25,457 21,227 21,049 
CE esccecacecnnceenes 16,744 19,135 57,147 
East St. Louis........... 12,206 19,1038 18,417 
3 eae 12,170 18,178 18,154 

ET 9 © 6.5 s-0-0ia eee 8,886 7,105 ‘ 
Oklahoma City .......... 1,910 2,252 1,365 
WE thar etisevsicagnts 2,1 2,401 476 
) NS Ea 79,701 79,051 
St. Paul ...... 18 20,147 20,245 
Milwaukee 2,010 1,377 
Indianapolis 10,997 11,579 

Cincinnati 2,522 4,2 
Ft. Worth 7,683 7,946 
RN i nce dees 256,941 235,772 296,012 


*Cattle and calves. 
+Not including directs. 


Watch the Classified Advertisements 
page for bargains in equipment. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 

















RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Sept. =. asim ene 14,642 2,063 12,284 8,935 
Tues., Sept. 19....... 10,109 1,166 16,620 
Wed., Sept 2 Be eaiGald 13,952 1 22,819 12'014 
Thurs., Sept. 21...... re 1,091 12,587 1 
Fri., Sept. 22........ 266 9,543 4.299 
tHe Bi ccccees 700 100 3,700 1,200 
*Total this week..... 43,951 5,517 77,553 44,457 
Previous week ....... 45,505 6,290 63,727 52,332 
WORE GOP onc esccietces 41,106 6,567 72,878 62,224 
Two years ago....... 49,465 7,824 54,095 71,407 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Sept. 18........ 3,092 78 1,650 303 
Tues., Sept. 19....... 3,618 308 1,109 75 
Wed., Sept. 20....... 4,786 86 1,072 F 
Thurs., Sept. 21...... 1,951 148 =1,142 834 
Fri., Sept. 22........ 1,678 2 1,078 874 
Ses., Bee. FB... ccs Bee sacus 200 200 
Total this week...... 15,220 622 6,251 2,592 
Previous week ....... 14,602 560 4,366 2,500 
WORF ABO occccccccces 13,013 898 5,247 11,684 
Two years ago....... 14,841 817 8,532 9,621 


*Including 977 cattle, 1,153 calves, 27,670 hogs 
and 20,536 sheep direct to packers from other 
points. 

+All receipts include directs. 


+SEPTEMBER AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 





—-September—- -————-Year 
1939. 1938. 1939. 1938. 
Cattle ......124,919 130,732 1,291,562 1,392,842 
CRIED ce ccce 17,118 19,363 232,312 242,206 
ees 196,525 223,369 2,832,980 2,900,672 
Sheep ....... 152,516 213,374 1,892,912 1,932,343 


+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle. Hogs. Sheep. Lambs. 
Week ended Sept. 23. $10. 15 $ 7. 2 $3. te $ 9.35 








Previous week ......- 25 9.45 
BP wecavess we 10:20 & 45 2 75 7.50 
1937 .. . 13.65 11.60 4.00 10.75 
ME wcace - 9.25 9.50 3.00 8.75 
BD. neeceeceswneeeen 10.45 10.90 3.25 9.50 
ee 8.05 6.60 1.75 6.00 

Av. 1934-1938 ..... $10.30 $9.40 $2.95 $8.50 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended Sept. 23... .28,731 71,302 41,865 


Previous week ......... 31,390 59,699 49,024 
BEE N06 tedsicceneseewes 28,369 67,631 53,867 
TEE peseverccesecestege 32,336 75,585 34,889 
Serre 31,569 99,605 51,561 
BE osc aweserduneetenee 29,865 82,572 42,867 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., ——Prices— 


rec'd. Ibs. Top. Av. 
*Week ended Sept. 23. 77,600 260 $8.25 $ 7.60 
Previous week ....... 63,727 262 8.25 7.50 

2 252 9.35 8. 
265 12.60 11. 
249 10.50 9. 
256 12.15 = 10. 
237 7.10 6. 


Av. 1934-1938 ..... 65,300 251 $10.35 $9.40 
*Receipts and average weight for week ending 
Sept. 23, 1939, estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog slaughter at Chicago under federal inspec- 
tion for week ending Friday, Sept. 22. 





Week ending Sept 22.........ceeeceeeeeeee 81,928 
Previous Week .......ccccececcccscccssseeee 57,216 
FORT GOS onc cccccaciccccccccedcocesusesetqaces 46 
TWO YeATS Z0.....ccccccccccsecccscccccves 81,579 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, September 28: 


Week ended Prev. 


Sept. 28. week. 

Packers’ purchases .......... 47,260 43.897 
Shippers’ purchases .......... 5,145 10,364 
a eee 52,405 54,261 





NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended Sept. 23. 
Cattle. Calves. Hogs.* Sheep. 
Salable receipts .....2,427, 1,142 530 2,010 
Total, with directs. ..7.304 \ 9,571 26,826 33,705 
Previous week— 
Salable receipts ...2,341 2,112 485 3,318 
Total, with directs.7.500 13,902 25,002 45,445 
*Including hogs at 41st street. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended September 23, 
1939. 









CATTLE. 
Week Cor. 
ended Prev. week, 
Sept. 23. week 1938. 
OCRACAMOT ..cccecccccceses 27,915 28,119 27,235 
Kanes City® ............ 26,000 28,173 25,313 
GEE avcaveie scessisens 17,751 19,027 14,788 
Maat Bt, LOCI. 00 00 so ces ee 11,377 13,019 12,927 
ag SS “ee 6,087 6,372 6,087 
Blows Clty .......cccccccee 8,196 5,943 6,753 
Wichita® ...ccccccccccees 4,241 4,179 3,433 
Fort Worth® ...........-. 10,514 10,205 13,883 
Philadelphia ..........-. 1,794 1,700 1,795 
ee eee 1,403 1,932 1,397 
New York & Jersey City. 9,380 8,408 10,449 
Oklahoma City* .......... 7,945 6,587 8,329 
ee rere 4,235 3,996 4,312 
DORVEP ccc cccccccccecves 4,619 4,905 5,342 
SE EE ciswcccscesccesews 11,222 10,866 12,790 
CEEENGE. 2.0 cece sassee 3,123 3,638 3,990 
SS errr. er 155,802 157,069 158,823 
*Cattle and calves. 
HOGS 
0 eee eer 81,928 57,216 80,661 
Kaneas City ....cccesecee 36,903 24,742 23,245 
GEE, a ctctne es <s0cws sas 27,796 18,754 18,455 
Bast St. Lewlse*....cccceee 50,098 59,554 47,910 
RRS 1 10,069 0,412 
Sioux City 9,156 8, 
Wichita ....... 9,746 4,214 
Fort Worth .. 5,113 ,952 
Philadelphia 18,625 17,825 
Indianapolis ‘ 14,016 13,336 
New York & Jersey City.. 48,020 52,082 43,904 
Oklahoma City .......... 9,457 ,611 4,972 
OS ee 15,12) 11,511 14,048 
iw pa ees caleba 4,553 4,70) 3,189 
eer 32,466 23,72 34,438 
ee ee 8,677 9,696 8,942 
TED ccinccicccetiveeses 392,844 336,319 339,367 


1Includes National Stock Yards, East St. Louis 
and St. Louis, a 





SHEEP 

CEE in cccdccvuseveses 21,609 58,989 
Maness OY 2... cc cceves 25,457 21,049 
CE chip ccecderesicvscc 20,463 27,191 
Bast St. Lowis........... 9,833 
OO”. ee 12,241 
OS 5,935 
| | ee SESS ere 1,131 
 ¢ Peace 7,946 
Philadelphia ............ 3,582 
Peer 4,283 
New York & Jersey City. 62,061 
Oklahoma City .......... 1,365 
OS Oe 3,586 
Denver ..... some 13,951 
oe eae 20,245 
Milwaukee ............-- 1,204 

PE dnasebindebtannaee 254,592 





+Not including directs. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics. ) 


STEERS, carcass 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. 


CATTLE, head 


CALVES, head 


HOGS, head 


SHEEP, head 


Country dressed product at New York totaled 2,475 veal, no hogs 


WESTERN DRESSED MEATS. 
NEW YORK. 


Week ending September 23, 1939........... 10,30944 
WED ENE on Doses cin wecesSewswcabeles 10,331 
Same week year ago....... ...........00- 9,534 
Week ending September 23, 1939........... 1,056 
EE I Garba .cksdedaweksaconcawess 1,041 
er eee ee 1,597 
Week ending September 23, 1939........... 390 
MUN MID Sn Cone hes Chad aneve sia ss oes on 362 
Ee I I os oe awe censstescewses 537 
Week ending September 23, 1939........... 10,899%4 
PE EE bara WKS cae vs pd wecatsaaeies 12,107 
CNG WOE FON BER is <0 6:5 occas ccsiseesvecs 7,614 
Week ending September 23, 1939........... 53,077 
TG I, Sho Se Nbc cho scksedcceen ease 52,892 
IEE NE INS 5 ok Sie sc eecietis canes 43,448 
Week ending September 23, 1939........... 2,461 
PT IIIINC ost se ck dca Won ie cete ake 2,175 
Same week year ago.................-2000: 3,344 
Week ending September 23, 1939........... 1,909,090 
CO eer eee 1,426,531 
ND WOE FUP GB oo ncicaccccwesccccose< 1,676,354 
Week ending September 23, 1939........... 476,357 
We II Vissi sic wpe 0 sb ies'ce bn eat osecd 422,389 
Game week Year QgO0............0cccccceses 494,685 
LOCAL SLAUGHTERS. 
Week ending September 23, 1939........... 9,380 
CF err et eer 8,408 
CE WI, I Ia oon Sis ce eibin suc cewwe 10,449 
Week ending September 23, 1939........... 15,036 
WE NOE SSB den woewe wend cess seceeehs 15,691 
I IE FE Boa nce wsicccbssccscases 19,193 
Week ending September 23, 1939........... 47,938 
PR CLS A ee ay er a 51,460 
Ce OE Gy isc nc orice ciicciecencenae 43,686 
Week ending September 23, 1939........... 53,429 
SE II 055.54. 4 She ries boo RES Od gio 50,460 
I IE NE i ko dics Swen os scckens 62,061 


veal, no hogs and 268 lambs in addition to that shown above. 


and 188 lambs. 


PHILA. 
3,201 
2,896 
3,001 
1,218 
1,217 
1,681 

605 

732 

601 
1,243 
1,076 
1,268 
17,723 
15,792 
17,787 
417 

187 

383 
326,398 
236,169 
401,751 


1,794 
1,700 
1,795 
2,324 
2,488 
2,444 
17,142 
18,625 
17,825 
4,129 
4,766 
3,582 


BOSTON. 
3,023 
3,072 
2,651 
2,848 
2,748 
2,991 

15 

il 

21 

895 
621 
1,031 
20,143 
17,592 
16,922 
496 
8,112 
587 
342,155 


Previous week 2,873 





MEAT INSPECTED IN AUGUST 


CANADIAN LIVESTOCK PRICES 





WEEKLY INSPECTED KILL 


Number of animals processed in 
selected centers for the week ended Sep- 
tember 22, with comparisons are re- 
ported as follows by the U. S. Depart- 
ment of Agriculture: 


WEEK ENDED SEPTEMBER 22, 1939. 





Cattle. 

New York area’.. 9,981 
Phila. & Balt.... 3,547 
Ohio-Indiana 

| _L 9,330 
Chicago ....... . 30,277 
St. Louis area’... 14,223 
Kansas City ..... 17,983 
Southwest group*. 17,979 
ae 16,075 
Sioux City ...... 7,114 
St. Paul-Wisc. 

DE wiesenes 19,600 
Interior Iowa & 

So. Minn.* ..... 13,804 

WOOL: acatesen 159,913 


Total prey. week .161,827 
Total last year...158,195 


* Includes New York City, 


Calves. 


15,453 
1,437 


3,628 
5,135 
11,232 
5,462 
10,618 
1,401 
268 


15,093 


4,391 


74,118 
78,151 
80,588 


Hogs. 
48,020 
28,748 


42,347 
81,928 
50,098 
36,903 
36,670 
27,796 
15,166 


76,636 


95,423 
540,735 
461,973 
449,620 





Sheep. 
53,520 
2,895 


10,523 
63,737 
14,424 
26,313 
23,964 
28,505 
13,362 


28,416 
85,922 


301,581 
330,471 
308,030 





Newark, and Jersey 


City. ? Includes Cincinnati and Cleveland, Ohio, 


and Indianapolis, Ind. 


® Includes National Stock- 


yards and East St. Louis, Ill., and St. Louis, Mo. 


Includes So. St. Joseph, W 


and Ft. Worth. 


Son, and Milwaukee, Wisconsin. 


a and Austin, Minn., 


Ottumwa, Storm Lake, and Waterloo, Iowa. 


ichita, Oklahoma City, 
* Includes St. Paul, Minn., Madi- 
® Includes Albert 
and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, 


Marshalltown, 











Meat and meat food products pre- STEERS. 
pared under federal inspection during ak jo oe 
August, 1939: Top Prices Sept. 21. week. 1938. 
August, 1939, Facet ore vdhaswehnepes $ - $ ed $ by 4 
” PROMCTORL oi ecw csaes ° . \ 

Meat placed in cure: Ibs. Winnipeg ..._...... en a 7.15 6.00 
EE ciples 64 on oy ad oaeee sige yao Ancien 9,724,022 Calgary .. . 6.75 7.00 5.75 
ES, Yo Wa Sie cas ss Rate ce 40s Bede eaecer 206,384,020 Edmonton .......... oe 6.75 5.50 

Smoked and/or dried meat: Prince Albert .......... 5.75 ache 4.75 

DE as 5 sowie taenit ne etiesieans ebcien ,528,751 pe ere 6.50 6.00 5.00 
DE .6G.nns06e di ahaebeswskabege eet een 151,918,191 — Geaui KR O TSS ey — ed 
Rae aie toa oct ees wiekaw eens 27,289,035 Regina .....-..-.--++--. 65 . . 
coer e NE AE: 8.00 7.00 ious 
OR MOE. cb vawwencssceneceeocues 7,407,440 
Smoked and/or cooked............... 56,594,148 VEAL CALVES, 
eS rer errr 10,986,801 i i ee $10.50 $11.00 $10.50 

Meat loaves, head-cheese, chili con carne, pO ES ee ee 11.00 12.00 9.50 
jellied products, etc........cccsecceee 8,987,824 PE ic isalavetoays 9.00 9.50 7.50 

Cooked meat: EL Th Gaiork Gidsew-a 5 detox 7.50 7.50 6.25 

EE nod amekaeeebeutae wnat oe en 740,595 a ee eeccecccecce bn —— re 
RR ee As Sar 20,711,901 Prince Albert .......... ° . . 
se ee ap 4 4 
Saskatoon .............. J i \ 
win Ee ae 8.00 8.00 7.00 
*270,1 ee eee rae uae’ 9.00 wee 
5,135 
a ieoraoe BACON HOGS. 

Lard: EE me $ 8.60 $ 9.00 $ 9.25 
Eee ee Ea 90,728,295 Montreal’ ............ . 9.25 9.50 9.50 
Ee, Ce rere ere eo 83,922,602 Ree 8.50 9.75 9.25 

cn aeicavaebesanceses bn senee 9,269,874 NE ia 6'pg'3:4-s505.6 seniive 8.35 8.60 9.15 

Ne SI cw cicawscsnevescguesicews ses 6,002,514 Edmonton ......... eee. 8.60 9.00 

Compound containing animal fat........ 28,870,809 Primes Alpert ......cscccces 8.25 9.50 9.00 

Oleomargarine containing animal fat... : pope ame ser ost H's ats lta le ehets oe a by 4 

Miecellanmeous ....cccccccccccccseccscces »296, MMGNOON cociscccweindis 2 A y 
wee PEE ea vert) ow ce ees 8.35 9.60 9.10 

po eee ee 9.10 10.00 eevee 
1 Montreal and Winnipeg hogs sold on a “‘F. & 
W.”’ basis; all others ‘‘off trucks.”’ 
CANADIAN INSPECTED KILL GOOD LAMBS. 
‘ P ° ° DOE deste peas eee $ 9.50 9.75 $ 8.00 
Canadian inspected kill in August, Montreal 2212292222227! 925 * 890 7.75 

1939: NE os nee a casas 8.25 8.50 6.50 

. . A EE Kinsiis suntan - 0meei 7.25 7.00 6.25 
Aug., ug., Edmonton .............. 7.50 7.00 6.25 
1939. 1938. Prince Albert .......... 7.00 7.00 5.50 

OUI ain os i ction pameneesases 74,370 71,754 ee |. A eee 7.50 7.50 6.25 

CIs os Fi c000eseuetess ths 57,228 60,263 SS eee 7.75 7.75 6.00 

NE bo cencces weentisoeahteee 267,338 194,316 WE wodhas valescveesve 7.25 7.00 6.25 

GN hdcdnnnmennddataaks eee bbs 88,419 83,654 Vancouver ............. 8.00 8.00 esee 
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OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 











AND KNIVES 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better, plates will not crack, break or 





2 C-D < GRINDER PLATES 


chip at cutting edges. Write the “Old Timer,” Chas. 
W. Dieckmann, for complete details and prices of C.D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street Chicago, Illinois 





THE 
CASING 


HOUSE 
Berartn. Levis Co., inc. 


ESTABLISHED 1682 


LONDON 
WELLINGTON 


MEW yYoRK 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 





BETTER THAN BEST! 


Rolle Standard Strength Garlic and Onion Juices greatly exceed 
the best results ever obtained with the raw materials BECAUSE 
they are the fresh, untreated juices scientifically extracted from the 
raw vegetables and standardized for exact seasoning strength. 
They provide the exact natural flavor of raw garlic and onion, 
plus absolute control over both flavor and cost! 


| 
SEND COUPON FOR FREE SAMPLES AND FORMULAS> =~" | 





664-666 W. HUBBARD ST. CHICAGO, ILL. 


ee 
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B PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Pluce 


Chicago, Illinois 











GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 














To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES é& DALTON, LTD. 
Leeds 9 ENGLAND 

















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 


ABATTOIR 
HOISTS 


A.C. and D.C. 


Modern Precision- 
Built Hoists at 
Attractive Prices. 


For full details 
write 


ROBBINS & MYERS, INC. 


HOIST DIVISION 
SPRINGFIELD, OHIO 
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ADVISORY COUNCIL REPORTS 


At a meeting of the Agricultural Ad- 
visory Council, held in Washington, 
D. C., on September 19, it was recom- 
mended that the organization be made 
a permanent one in order to help carry 
out its objectives and those of the U. S. 
Department of Agriculture in dealing 
with the situation brought about by the 
European war. 

Appointed early in September by 
Secretary of Agriculture Henry A. 
Wallace, the council consists of pro- 
ducers, processors and distributors of 
farm products and representatives of 
labor and the general public. (See THE 
NATIONAL PROVISIONER, Sept. 23, p. 34.) 
Thomas E. Wilson, chairman of the 
Board of Wilson & Co., is a member. 
Following its meeting the Council made 
public the following statement: 

“All Americans want to keep this 
country out of war. We are determined 
that the United States will remain at 
peace, but we recognize the difficulties 
which foreign wars present to our do- 
mestic economy. This council has con- 
cerned itself with these difficulties. 

“The war in Europe will strengthen 
many farm prices here, but consumers 
need have no fear of shortage or run- 
away prices. Such advances in farm 
prices as may occur will tend to restore 
the balance between farm and city 
prices and help to bring about normal 
business and employment. 


“We are in a much better all-around 
position to meet emergencies than we 
were at the outbreak of the last war. 
From farm to kitchen, the whole system 
of producing, processing and distribut- 
ing has been greatly simplified and im- 
proved. 

“Whatever is done must be done 
through voluntary means without regi- 
mentation. Action should be directed 


toward securing and maintaining proper ~ 


balance by means of fair prices for farm 
products, fair wages for labor and fair 
profits for business. 


“It should be emphasized that the 
prices of most farm products are still 
low, despite some recent increases, and 
that the general welfare demands that 
the prices of farm products rise to their 
proper relationship with other prices 
and wages. 





“In order to help carry out the objec- 
tives of this council and the Depart- 
ment of Agriculture, we recommend the 
permanent organization of the council.” 


Balanced Economy Urged 
(Continued from page 17.) 


find that the purpose can unquestionably 
be accomplished. 


These objectives must be to prevent 
natural acquisitiveness from leading us 
into economic excesses; to accept the 
trade demands being made on us up to, 
and only to, the extent of providing 
normal employment for our employable 
unemployed; to accomplish these things 
without abandoning the methods of 
democracy, and without violating the 
spirit or the letter of our neutrality. 

3.—Isn’t our present neutrality act 
unneutral? 


Whether or not our present neutrality 
law is unneutral to the belligerents (in 
that it restricts their advantages for 
the prosecution of the war), the op- 
ponents of this view have neglected to 
point out that the present law, or a 
revision of it, might easily prove “un- 
neutral” to ourselves by failing to pre- 
serve our natural advantages for keep- 
ing our economy in balance. 


Whether our neutrality permits us to 
deal in raw materials, or finished prod- 
ucts, is not of vital importance to us 
if it develops that the business born of 
war, and which ceases with war, is 
sufficient to materially inflate our econ- 
omy and dislocate our employment. 


If we prohibit American ships in 
belligerent waters or if we prohibit their 
carrying what some warring nations 
may have designated as contraband— 
even if we avoid every act which might 
possibly involve us in the war—we can 
still ruin this democracy by inflating our 
economy and dislocating employment. 


Although one method of neutrality 
may yield fewer “incidents” than an- 
other, if it is our economy we are think- 
ing about, we must remember that it 
is possible for us to take on so much 
war-time business, either with belliger- 
ents or with neutrals, that our economy 
will be ruined and our democracy lost. 


Meat in the U. S. Army 


(Continued from page 10.) 


butchers at one post. The army has 
4,700 men capable of conducting a post 
meat market. The work is regarded as 
perfect practical experience for retail 
meat merchandising. 

Men who develop the aptitude are 
eligible to attend the Quartermaster 
Corps school at Chicago. This is re- 
garded as the advanced training center 
for meat and other food men. The stu- 
dents usually are the picked non-com- 
missioned officers of the army with 
qualifications to become trained meat 
inspectors. The army depends upon 
their judgment in appraising meat 
plants. They receive their instruction 
under Dr. Jesse H. White, who conducts 
the special course on the quality of edible 
meat products. Dr. White is considered 
by the army as one of the foremost au- 
thorities in the world. A specialist for 
40 years, he has taught the course at 
the Chicago school since 1921. 


Should war come at any time, the 
army mobilization plan provides for the 
organization of special butcher com- 
panies. It is planned that each company 
shall be composed of 45 men, ten such 
companies being provided for. With 
each company there will be a correspond- 
ing complement of auto drivers to trans- 
port the meat and the administrative 
personnel. Each butcher unit is 
scheduled to supply meat to 100,000 
soldiers. This is not an emergency fea- 
ture, but a part of the regular plan. 


The members of each company are 
to be chosen from the most experienced 
trained specialists in the army, and 
from among civilian volunteers. Each 
unit would be equipped with mobile re- 
frigeration equipment. Meat would be 
received in carload lots. The task of 
the butcher companies would be to cut 
the meat for use by each mess, to pack 
it in the mobile refrigerators, and dis- 
tribute it to points where needed for 
consumption by the troops. In case of 
war, it would be expected that these 
butcher companies, highly specialized 
and highly necessary, would move right 
up behind the front-line trenches. Meat 
and other foods, but chiefly meat, are 
considered keystones in maintaining the 
army morale under war conditions. 








PATENT APPLIED FOR 


Cleveland 





“Torture Test” Proves Its Worth! 


BEEF CLOTHING 


LOOK FOR THE BLUE STRIPE 





“The Successor to Wasteful, Old-Fashioned Shrouds” 
FULL-SIZE WORKING SAMPLE FREE! WRITE TODAY! 


THE CLEVELAND COTTON PRODUCTS co. 
io 











F.C. ROGERS CoO. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, G 
Member of New York Produce Exchange 
and Philadelphia Commercial Exthange 


al Manag 


= 








The National Provisi Septemb 


Y u 





30, 1839 











RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grades of 
other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 


2 “os «« «© wf « 
-_ - - - - 
Beef: Za ta oa oe oe oe 
Porterhouse steak.... .46 .47 558 .45 45 .56 
Sirloin steak ........ 41 .40 50 .39 .40. 48 
Round steak ........ 40 .40 .486 .36 35) «6.41 
Rib roast, Ist 6 cuts.. .31 .31 .38 .30 .30 .36 
Ghuek venst ......60. 24 .2 .82;|.24 .2 DD 
Plate beef ........... 15 115 .18 .15 .14 .18 
Lamb: 
Dt dthtacnneensses Oe eS SS 
MEE. “vet 6ctene 46 «4.43 «647 «4.43 «4044 
ee eee 40 .36 .39 .37 «.37 «41 
GEE “acétoctwecese « 3 .12 «.15/| .16 t 7 
Pork: 
Chops, center cuts.... .39 .38 .40 .36 .36 .41 
Bacon, strips 31 .36 .40 .29 .34 .40 


Bacon, sliced ... 
Hams, whole 





Veal: 
ND, oN kb 'ise Kees ate 46 .45 .48 .41 .40 .43 
ME cc ccccecse 389 .37 .39 .386 .34 .34 
RC ee 33 .382 .33 .31 .29 .29 
Stewing (breast) .... .18 .17 .17 .15 .15 .16 





FORBID SPECIAL AGREEMENTS 


Constitutionality of the federal law 
forbidding special agreements by which 
chain stores can buy at lower prices 
than competitors was upheld by the 
third United States circuit court of 
appeals recently. The Federal Trade 
Commission had directed the Great At- 
lantic & Pacific Tea Co. not to get spe- 
cial rebates from manufacturers, con- 
tending that such rebates interfere with 
fair competition and handicap manufac- 
turers, jobbers and wholesalers. The 
tea company contended that the rebates 
were for actual service given to manu- 
facturers in the form of trade informa- 
tion. The case arose under the Robinson- 
Patman law. 





SUPER MARKET OFFICERS 


W. H. Albers of Cincinnati, O., was 
re-elected president of the Super Mar- 
ket Institute at the organization’s re- 
cent annual convention in that city. 
Other officers re-elected included J. 
Weingarten, Houston, Tex., vice presi- 
dent; J. E. Grosberg, Schenectady, N. Y., 
secretary; James Cullen, Bellaire, N. Y., 
treasurer, and M. M. Zimmerman, New 
York City, executive secretary. Kansas 
City, Mo., was designated as the scene 
of next year’s convention. 


CHAIN STORE SALES 


Jewel Tea Co., Inc., reports sales of 
$1,767,643 for the four weeks ended 
September 9, marking an advance of 
4.19 per cent over sales for the corre- 
sponding period of last year. The com- 
pany’s cumulative sales for the 36 weeks 
ended September 9 amounted to $16,- 
649,321, an “increase of 2.59 per cent 
over those for the like period of 1938. 





WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Agricultural 
Marketing Service at Chicago and Eastern markets on September 27, 1939. 








Fresh Beef: CHICAGO, BOSTON. NEW YORK. PHILA. 
STEERS, Choice*: 
eee Sere $17.50@18.50 peebeececes 8 | seebaeattes - Ceeeee 
Tle va din.vbe ceae ine OCmS vO eee eee $17.00@17.50 $17.50@18.50 
ERS ce Sine nant » 100% aint 16.00@17.00 $16. 16.50 16.50@17.50 17. 18.00 
0 ee ass se 16.00@17.00 16.00@17.00 16.50@17.50 17.00@18.00 
STEERS, Good!: 
SE a hale dabtnecesendes SOE lkkeccpeces --  ecgeandens  . aeeeeeeeee 
500-600 Ibs. 5 D+ | ceeneiedalees 15.50@17.00 Tras te 00 
600-700 Ibs. 16.00 15.00@16.00 15.00@16.00 15.50@16.50 
700-800 Ibs. 16.00 15.00@16.00 15.00@16.00 15.00@16.50 
STEERS, Commercial’: 
TER «cas cca erbtves scares eres 13.50@15.00 13.50@15.00 
TE hak eaeed eee acenemn 13.00@15.00 13.50@15.00 13.00@14.50 13.50@15.00 
STEERS, Utility*: 
RR Seer ees 11.50@13.06 12.50@13.50 10.00@13.00 11.50@13.00 
COWS (all weights) : 
RIDIN 155-0 o-0 0.000445. 000 0'e Ro 11.50@12.50 12.00@13.00 12.00@13.50 11.50@12.50 
Utility : eae G-6 cin danni hid metele Ore 10.00@11.50 11.50@12.00 11.50@12.00 11.00@11.50 
3 SEE ER ee .50@1 11.00@11.50 10.50@11.50 10.50@11. 
TRE eurdcinsuh ohrewe can cannes XX” 9 So Serer eer ee ee ee ee 
Fresh Veal and Calf: 
VEAL (all weights)?: 
Fin btekecneteneredeedsune 17.00@18.00 17.00@18.00 17.00@18.00 17.00@ 18.00 
Goo Eine g Ke gubeae eine men 16 90g 17.00 15.00@17.00 15.00@17.00 15.00@ 17.00 
CE Renta sbanewensew 6aehe 14.00@16.00 14.00@15.00 14.00@15.00 14.00@15.50 
CT Dia abete ne eeesetnccenetl 13.00@14.00 13.00@14.00 12.00@14.00 12.50@14.00 


PE Ein cccovdesdsieereswsewsuey eben ete 
CE cavatecebecetwevcceesaeeree 13.00@14. 
NE Pte che ekg scinuaatekd CON 12.00@13. 
DONE cadececcusvrccvccescoss 11.00@12. 


Fresh Lamb and Mutton: 
SPRING LAMB, Choice: 





ee ee ere 15.00@16.00 16.00@17.00  16.50@ 17.50 16.00@17.50 
O45 be SSR es 15.00@16.00 16.00@17.00 16.50@1T7.00 16.00@17.00 
NE cca ya <veannaned 15.00@ 16.00 16.00@17.00 16.50@17.00 15.50@17.00 
~~ 00 16.00@17.00 15.00@16.00 
I iia ide. itsliciieee 14.50@15.00 15.00@16. A y ’ " 
39-45 ibe ae dedteceghg uacer ce 14.50@15.00 15.00@16.00 15 3016.50 15.00@16.00 
I eB cas 5 cnc ap'n'we @15 15.00@ 16.00 15.00@16.00 14.50@15.50 
LAMB, Medium: c 
ae Se 12.00@14.00 13.50@15.00 13.00@15.00 13.50@14.50 
LAMB, Common: . : 
TE Sin ucewnnceccia ss os . 10,00@12.00 11.50@13.50 10.00@13.00 11.50@13.50 
MUTTON (Ewe), 70 Ibs. down: ‘ oo Pee 
; 8.00@ 9.00 : i . 
iediuns 7.00@ 8.00 6.00@ 7.00 at 4 8.00 
Common 5.50@ 7.00 5.00@ 6.00 6.00@ 7.00 
Fresh Pork Cuts: 
LOINS: 
Se ee ee 16.00@18.00 17.50@18.50 17.00@18.00 16.50@18.00 
10 12 Ibe. Eas. Scat anak eemewnees 16.00@18.00 17.00@18.00 16.50@17.50 16.50@18.00 
BME iasicd xo. dnane caweeoreM 16.00@17.00 16 17.50 15.50@17.00 16.00@ 17.00 
MRE Toa cosa cenmcnasineoy 14.50@15.50 16.00@17.00 15.00@16.00 15.00@16.00 
SHOULDERS, Skinned, N. Y. Style: 
RE A Nicicicemaveneesvas 13.00@14.00 wwe eee 14.00@15.00 14.00@15.00 
PICNICS: 
a wis. SG es dae 390 oe 11.50@12.50 rh ee 
BUTTS, Boston Style: P 
PTS oe ER SEOURIOOD ke sncevess 16.00@18.00 16.00@18.00 
SPARE RIBS: 
SHEE. oe oicececetercccvcade Sk  }) ee 
TRIMMINGS: 
Regular ......ccccccccccescccecs WOOODIO.SO «= icescccccee eve vveccee. eee eeenme 


1 Includes heifer 300-450 Ibs. and steer down to 300 lbs. at Chicago. 2 “Skin on’ at New York and 


Chicago. * Includes sides at Boston and Philadelphia. 





LARD ON SURPLUS LIST 


Lard is one of the 12 food items in- 
cluded in the revised list of commodi- 
ties officially designated as surplus 
foods which may be obtained with blue 
stamps, under the stamp plan of the 
Federal Surplus Commodities Corpora- 
tion for distributing surpluses to needy 
families. 

Effective October 1, the new list super- 
sedes all previous lists and includes 
“pork” lard, butter, eggs, raisins, ap- 


ples, dried prunes, onions, dry beans, 
fresh pears, wheat flour, whole wheat 
flour and corn meal. Commodities ap- 
pearing for the first time on the surplus 
list are: raisins, apples, lard, and snap 
beans, the U. S. Department of Agri- 
culture points out. Some vegetables 
and fruits are on the present surplus 
list will not be included after October 1, 
Revisions in the surplus commodity lists 
are made in accordance with seasonal 
or other changes in the market situa- 
tion for the various commodities. 
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BEEF e 


@ 


PORK e 
CANNED FOODS 
HAMS e BACON ec LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 


VEAL ec LAMB 











Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 











THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON _BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 




















| PORK PRODUCTS=—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 














HAVE YOU ORDERED 


The MULTIPLE BINDER 


FOR YOUR 1939 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 














ily kept for future reference in this Binder. 





Philadelphia Scrapple a Specialty 





lsss a> 


FELIN'S 


Sey ohnJ.Felin& Co., nc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 


KINGANS RELIABLE 


HAMS e@ BACON @ LARD e SAUSAGE 
CANNED MEATS @ OLEOMARGARINE 
CHEESE @ BUTTER @ EGGS @ POULTRY 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 



































from the Land O’€Qorn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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insertion. Minimum Space 1 inch, not over 48 words, including signature or box 
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Men Wanted 


Business Opportunities 





en 


Equipment Wanted 





Hog Cutter 


Wanted, experienced man to split and 
cut hogs. Good, steady position for right 
party. Inquire Hartford Provision Com- 
pany, 302 Pleasant St., Hartford, Conn. 


Position Wanted 














Let Me Increase Your Profits! 


Thoroughly experienced, alert, progressive beef 
manager is available on short notice where oppor- 
tunity directs. Knows all divisions of fresh meat 
business from live stock buying to sales and can 
increase your volume, giving you added profits. 
Let him convince you in an interview. W-705, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago. 





Canned Meat Representative 


available for New England states or western 
connection. Sepeanve, responsible, with thor- 
ough knowledge of canned meats, backed by 
10 years’ experience merchandising through 
all types of outlets, New England and Middle 
West. Executive capabilities. W-702, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Pork Operations Expert 

Managerial, supervisory, executive. Practical and 
analytical expert all pork operations: Live pur- 
chases, production, yields, manufacturing, organi- 
zation, sales and distribution, realizations. Complete 
familiarity with both export and domestic produc- 
tion. Wide experience and best of references. W-707, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Sales Manager 


Many years’ successful accomplish- 
ments. Real organizer, business de- 
veloper, unusually wide and varied ex- 

rience. W-701, THE NATIONAL 

ROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Sausage Foreman 


Have had many years’ experience as sau- 
sage foreman in both large and small plants 
and have excellent references from former 
employers. Good on loaves and can make 
Kosher sausage also. Location immaterial. 
John Astalos, 723 W. North Ave., 3rd Floor 
Rear, Chicago, Il. 





Sausagemaker 


Experienced, reliable sausagemaker, capable 
of acting as working foreman wants stea 
sition. Can show satisfactory profit wit 
ow production cost. Steady, sober, consci- 
entious worker. Excellent references. W-696, 
NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 





Sausagemaker 


Position wanted by reliable, experienced 
sausagemaker and capable foreman. Can make 
full line and lower production costs. Married, 
steady, sober and conscientious worker. Excel- 
lent references. W-691, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, 
ti. 
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Client wishes to contract for output of 
moderate-sized packer Polish style tinned 
ham. If you are packing this product, or con- 
template doing so, please communicate with 
W-699, THE NATIONAL PROVISIONER, 
800 Madison, New York City. 





Chicago Branch House for Rent 


For rent, ideal branch house. Refrigerated 
space 8,000 square feet; tiled beef cooler ad- 
joining refrigerated pork and provision room 
with ample offices in front. Located near the 
Chicago Loop. FS-700, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Selling Facilities 


Ham importers’ office, selling facilities and 
good-will, available to some ene. desiring 
own office or representation in New York mar- 
ket. Refrigerated storage space for samples 
available in office. The war has made us in- 
active. What have you to offer? W-706, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Packinghouse for Sale 


Located in one of the finest towns in Kan- 
sas. This plant is fully equipped. Recently 
spent $20,000 for their sausage kitchen. High- 
ly productive territory to work with. A “nat- 
ural” for all livestock. Plant is on 1% acres 
of ground with lots of room to expand. This 
plant has been established for a good many 
years and enjoys a very favorable reputation. 
Recently closed for liquidation. Can be bought 
at a great sacrifice. This is an opportunity of 
a lifetime. Will stand closest investigation. If 
interested, write Phil Hantover, Inc., 1919 
Main Street, Kansas City, Missouri. 





Good Location for Packing Plant 


Move or establish your plant close to 
the source of raw material—Alice, The 
Hub of South Texas. Center of cattle 
country, serving 1,000,000 population. 
Closest packing plant 125 miles distant. 
Great quantities of gas, water, and 
cheap electrical power, and all forms of 
transportation facilities available. 

Managers, Assistant Managers, De- 
partment Heads, Etc.—Here’s an oppor- 
tunity for you to go in business for 
yourself. Site free. “Alice—ideal loca- 
tion for packing plant,” says head of 
million dollar packing corporation. 
Realize your ambition—establish your 
own business. We will help you. All 
interested are requested to write: 


Industrial Committee 
CHAMBER OF COMMERCE 
ALICE, TEXAS 














WATCH THIS PAGE FOR 
OPPORTUNITIES 











* Dry Rendering Outfit 
Wanted, one dry rendering outfit com- 
plete, 4,000 to 6,000 pounds capacity. 
Guaranteed first-class condition. W-704, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill. 








Equipment for Sale 


+ nermannns 








Stuffer, Lard Press 


For sale, one 300-lb. Buffalo stuffer, Price 
$325 f.o.b. Wilmington. Also 1 belt-driven lard 
ress, 8 ft. 4 in. i 5 ft. wide, 38-in. curb. 
Price, $450 f.o.b. Wilmington. This lard press 
is made by Mt. Gilead, Ohio Press Mfg. Co, 
and has 5 plates, hydraulic gauge and valves, 
Will ship on ap ——s, six months to pay. 
i, mao sag Provision Company, Wilmington, 
aware. 


The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Il. 


Press, Cookers, Dryer 
For sale, one 300-ton Thomas-Albright hy- 
draulie crackling press with steam hydraulic 
pump and fittings. Two 4 x 7 cookers, each 
with 15-h.p. motor. One 5 x 12 Hamler dryer 
with motor. FS-703, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 











Ham Boilers & Sausage Mchy. 


Used equipment for sale: 300 ham boilers; 
50-, 75-, 100-, 200-lb. stuffers; 40-, 60-, 100-, 
225-lb. silent cutters; 100-, 600- and 1000-lb. 
mixers; No. 56 and No. 62 grinders. Many 
other items. Priced for quick sale. Chas. 
Abrams, 1422 S. 5th St., Philadelphia, Penna. 
Tel: Howard 2609. 


Specials 
5—9’x19’ Revolving Digesters or Degreasing 
Percolators. 
1000 Feet Drag or Scraper Conveyor. 
Dopp Cooking Kettles, 30 gal. and up. 
Bartlett & Snow Digesters, Kettles, Tankage 


Dryers. 
Brecht 1000# Meat Mixer. 
Cleveland 1200# Meat Grinder. 
Brecht 18’ Filter Press. 
Brecht 44” dia. 6 knife Silent Cutter 
Two Brecht 200# Stuffers. 
Two Fat Cutters. 
Small Creasey Ice Breaker. 
Send for Consolidated News Listing our amy 4 
Stock. Send us your inquiries—we desire to 
serve you. We buy and sell from a single item 
to a complete plant. 


CONSOLIDATED PRODUCTS CO. INC. 
14-19 Park Row, New York City 




















Dispose of your surplus 
equipment through 
THE NATIONAL PROVISIONER 
‘*Classified”’ ads. 
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Main Office and Packing Plant 
Austin, Minnesota 















































MEAT FOOD 
PRODUCTS 





Carload 
Shipments 


We 
Solicit 
Genuine Tenderized Ham 
Gem Hams - Nuggets + Rollettes 
Tenderized Canned Ham 
Select Bacon Sausage Products 


THE Sobin PACKING CO., INC 











HONEY BRAND 


Hams = Bacon 


Dried Beef 





HYGRADE’S 


Original West 


fas 
Virginia Cured Ham 


VoCacetacee CONSULT US BEFORE 





YOU BUY OR 
HYGRADE’S wae 
Frankfurters in i 
Natural Casings 
Domestic and Foreign 
HYGRADE’S Connections 
Beef - Veal Invited! 


Lamb - Pork 








HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 




















FORT DODGE. IOWA i 


Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


i bs and Calves 


- GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 























Liberty 
Bell Brand 
Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 

















A COMPLETE VOLUME | 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 
5 New Multiple Binder 
Simple as filing letters in an 
like 


ordinary file. Looks a 
regular bound book. Cloth 






stamped in gold. Sold at 
cost to subscribers at $1.50 
plus 20c postage. Send us 
your order today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER cecricrn'se. Chicago, Ill. 





board cover and name - 

















The National Provisioner—September 30, 1939 





HUNTER PACKING COMPANY 
East St. Louis, Illinois 
| | STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 











Representatives: 
NEW YORK - ara 
OFFICE 2) i? William 1: Joyce 
410 W. 14th Street Vs ‘< * 
” et ¥ ] Phitcdelghia, Pa 
an 7 








| PPE} 


Superior Packing Co. 


Price 


Chicago ; St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 
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B. B. BLOCK BAKED 
CORKBOARD INSULATION 


For Cold Storages, Tanks, Refrigerators, etc. 
Cork Pipe Covering for Brine and Ammonia 
Lines. Granulated and Regranulated Cork. 
Cork Brick and Cork Tile. 


UNITED CORK COMPANIES 


KEARNY, N. J. 








Free Survey of Steam Costs 


Iron Fireman is a money-maker for packing houses. For in- 
stance, the Gwaltney Plant of Smithfield, Va., cut its fuel 
costs 66% by installing an Iron Fireman Poweram. An Iron 
Fireman in the plant of the Schaaf Sausage Co., Milwaukee, 
Wisconsin, has since 1924 paid for itself three times over! Find 
what you can save with Iron Fireman firing—write for free 
Engineering Survey of your steam costs. No obligation. 
Address Iron Fireman Manufacturing Company, 3237 West 
106th Street, Cleveland, Ohio. 


IRON FIREMAN 


AUTOMATIC COAL STOKERS 
Portiand, Oregon Cleveland Toronto 

















AIR CONDITIONING 


Better Smoked Meats 
and More Profits 


are the results of Niagara Balanced Air Smoke Ovens. 
Positive control of yield and uniformity of processing 
are given by the Niagara controls of interior product 
temperatures and uniformity of smoke density tem- 
perature and humidity in the oven. Operation, fully 
automatic, gives substantial savings over convention- 
al processing. Meats have better color, are cleaner, 
= more uniformly, are not affected by outside 
weather. 


NIAGARA BLOWER COMPANY 


6 E. 45th Street, New York City 
Chicago Office: 37 W. Van Buren Street 





THE RIGHT ICE AT THE RIGHT PLACE 


Dun fe 


TRADE MARK 


FRESH DRY ICE Anywhere —-Any lime 


WRITE FOR LIST OF 62 CONVENIENT LOCATIONS 
THE LIQUID CARBONIC CORPORATION 
Ss is 
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ADVERTISERS 





in this issue of Thijgtio 


Allbright-Nell Co.......... Third Cover 
Armour and Company............. 6 
pO SO | ee ee 38 
Cuemee, mor. ae OO... oo 30 
Cincinnati Butchers’ Supply Co..... 3 
Cleveland Cotton Products Co....... 43 
ees Ws 5. no echoes 49 
Cudahy Pastime Co. .. 2.06 05.-805 42 
Dairymen’s League Coop. Assoc..... 49 
Fearn Laboratories, Inc........... 49 
Felin, John J. & Co., Inc........... 45 
0 re ee 20 
Griffith Laboratories, The.......... 16 
Siam: Boller Corp... .. 2.2.0 sees cas 35 
OS Et ee 16 
Hermel, Geo. A. & Co.........c008 47 
) re 47 


Hygrade Food Products Corporation. 47 


Iron Fireman Mfg. Co............. 48 
mes: Geek. Ths eo edness es ee ee 42 
Jamison Cold Storage Door Co...... 22 
ee Se | tae 45 
Kennett-Murray & Co............. 38 
SE ee 45 
Legg, A. C., Packing Co., Inc........ 42 
Levi, Berth & Co., Inc. ........seee- 42 
Liquid Carbonic Corp............. 48 
Manaster, Harry & Bro............. 45 
Mayer, H. J., & Sons Co............ 12 
pe a ae 38 
Meyer, H. H. Packing Co.......... 45 
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ie Me TD, i os oo a vais G0 C4 we 28 
Morrell, coum, & Co... cicceccccas 45 
Niagara Blower Co................ 48 
Patent Casing Company............ 42 
Preservaline Mfg. Co.............. 5 
Rath Packing Company............ 45 
Robbins & Myers, Inc.............. 42 
Bx Sis NG.6 dee cin ee ee aeees 43 
Smith’s Sons Co., John E.. . .Second Cover 
Specialty Mfrs. Sales Co........... 42 
I Mi TR Ss 5 ooo & ieee nance 35 
Stedman’s Foundry & Machine Wks.. 28 
Stevenson Cold Storage Door Co.... 22 
Gees & Damon, Lad... .2ccccees 42 
Superior Packing Co... 2. ss ieciss 47 
Swift & Company........ Fourth Cover 
By Lt ee 47 
United Cork Companies............ 48 
U.S. Slicing Machine Co........... 16 
Vegetable Juices, Inc.............. 42 
Visking Corporation........ First Cover 
. fe See 47 
Wilmington Provision Co........... 47 
Yale & Towne Mfg. Co............. 14 


A carpenter couldn't build a house without tools, 
a mechanic couldn't repair your car without other 
tools; you can't operate at maximum efficiency with- 
out some of the equipment, supplies and services 
of the companies included in this list. For these or- 
ganizations are the suppliers of your working tools; 
concerns which have spent years in developing the 
best kinds available. Study their advertisements 
when they appear to see if new tools wouldn't help 
you. It will be worth your time. 











pri Stainst the possibility of a change or omission in this index 


Seas WA U7 7 7 Se, 


UPPERS 
"lees 


HEN ham and bacon 
have flavor, they have 
‘‘what it takes’ to sell. 


OR 


You can use Mapleine in 
your ham—no matter how 
you cure it. Just tell us which 
formula you want—for brine 
cured ham, pumped ham or 
dry cured ham. We'll send 
you working instructions. 


es a 


Take it from me, Mapleine 
is fine for toning up boiled 
ham. Three ways to use it. 
All are good. Some packers 
add Mapleine to the liquor 
when boiling the ham. 
Others make a sugar and 




















water syrup, add Mapleine 
and rub the flavored syrup 
in the bone cavity. Others 
mix Mapleine and sugar, rub 
that into the bone cavity. 
Want the formulas? 

* : + 
Mapleine is dandy in baked 
ham, too. Just ask for the 
formula for Baked Ham. 

x * * 
Mapleine“ points up’’bacon, 
too. That’s what I’ve found. 
Use it in dry cure or brine 
cure. Just as good for either. 

- . @ 

If you want these formulas, 
just drop a card to Crescent 
Mfg. Co., 657 Dearborn St., 
Seattle, Washington. 
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Is Cold Slowing Up Production 





In Your Sausage 
Manufacturing Room? 





Refrigeration is a decided advantage in keeping 
product in good condition while in the sausage manu- 
facturing room. Dexterity of workers, however, in 
this room is of paramount importance and there is a 
limit to the amount of refrigeration which can be used 


without impairing their efficiency. 1 C 
Time studies have established a minimum temper- r 
ature at which workers in this department find no 2.6 
difficulty in maintaining a good speed of operations. B 
At only 5 degrees below this point, complaints are 3. 
fe = marked and there is a noticeable reduction in output 4 f 
| a s 
per worker. 
S AUSA G E AND “Sausage & Meat Specialties,” The National Provi- 9. £ 
sioner’s new book, the first of its kind on these 6. | 
MEAT SPECIALTIES important subjects, contains an entire chapter on 
pe F . ‘ ee ee 4 A 1. ( 
hes the following th eny in connection with Refrigeration - Air Conditioning - which this 
temperature and humidity in the Meat important subject as well as other aids to more 8 | 
Cooler: profitable operation are thoroughly covered. 
“Temperature in the sausage meat cooler should be Nineteen other chapters of “Sausage and Meat 9. ; 
from 35 to 38 degrees or higher depending on the Specialties” highlight Plant Operations, Plant Layout, : 
rapidity with which the sausage maker wishes the 
meat to cure. Meat cures faster at higher temper- Sausage Trouble Shooting and Dry Sausage, and 10 | 
atures but it deteriorates more rapidly as the low q . 
cuilinttetnes dheis en|badenitel ennai te Sele present the best of approved modern sausage prac 
A curing temperature of 38 degrees has been speci- tice, tested formulas for sausage and all types of ll j 
fied in formulas in this book. Pr specialty products. 
“The percentage of relative humidity in this room i 4 : ; 12 f 
is important only to the extent that it should not be The wide range of subjects covered in this new . 
so high that salt in the product will attract moisture : : . San St 
nik the air enatteadeite. On the eer teed & cance: the first of its kind, makes it an indispensable 13. [ 
should be high enough to avoid excessive shrinkage aid to every Sausage Manufacturer and Sausage 
and drying out of exposed meat. Allowance can be Maker 14 j 
made for such shrinkage in the amount of ice or : 4 
water placed in the emulsion during processing of Get your order in now. One case of cor- 
some types of sausage. If 3 


“A relative humidity of 80 to 85 per cent usually is rected trouble will more than repay its net 


found satisfactory in the sausage meat cooler.” cost . . . $5.00 postpaid. 


Efficient temperature and humidity con- 
ditions are given for each department of the 
plant in the chapter on ‘“‘Refrigeration and 
Air Conditioning.” 
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FEATURES 


1. Caster Bolted to Bracket 

2. Grease-Pin Axle 

3. Ball-Bearing Swivel 

4, Bracket Welded to Body 

5. Grease-Retaining Collar 

6. Axle Bracket Welded to Body 
1. Cold-Rolled Axle 

8. Rubber Tired Caster Wheel 


9. No. 12 Gauge Hot Galvanized 
Body 


10. Rubber-Tired Wheel 

Il. Zerk Grease Fitting 

12. Grease Retaining Hub Cap 
13. Double-Thick Flange 

14. Reinforced Corner 


If you do not have a copy of the 
new ANCO Truck Catalog No. 46, 


write for one today. 









Along with the important construction details 
listed are the features of Sanitation, Dura- 
bility, Balance and Ease of Operation in all 
ANCO Packinghouse Trucks. Demands of 
recent years have been for improvements in 
running gear equipment. The roller-bearing 
wheels, with the hub caps which seal-in the 
lubricant and the grease resisting rubber 
tires, which help preserve the condition of 
packinghouse floors, have been developed 
and adapted perfectly to meet these demands. 


There is an ANCO Meat-Handling 
Truck for your every requirement. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 832 FIRST NATIONAL BANK BLDG. 111 SUTTER STREET 
NEW YORK, N. Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 

















SWIFTS SUPERCLEAR GELATIN 


A SUPERIOR JELLIED MEAT GELATIN 






Crystal Clear Extreme Strength 
Makes a sparkling, crystal- A gelatin of the highest test. 
clear jelly. This transparent SUPERCLEAR’S great 
setting for your meats sug- strength makes possible low- 
gests freshness and purity... est jelly costs (average 3.6c 
shows off the meats. per lb. for jellied tongues). 


Fortittlae for any jellied meat products 
sent with trial shipment — on request. 


iN sir Sjodtcleas GELATIN 


A SUPERIOR JELLIED MEAT GELATIN 
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